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Royal Icing 
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• Gorgeous gold leaf 

• Delicate wafer paper 

• Marvellous mesh work 
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Easy to use 
* Great value 

Works with all sugar pastes 






Lettering has never been so simple 




Lowercase alphabet and 
number set also available 



Exclusively available from Culpitt 




Find a local stockist using 



the store locator on 

www.culpitt.com 




Not a trade customer? 
Buy online at 

culpittcakeclub.com 
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For trade enquiries 
please contact us 
www.culpitt.com 

0845601057 

info@culpitt 



For people who love to bake! 
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Here we are with the start of the Christmas build up and we’re delighted to 
bring sensational, sparkly and shimmering ideas to grace holiday tea tables and 
a luxury gold Leaf wedding cake from new contributor, Hayley Wisken, Cake 
International Best in Show Winner, in plenty of time for you to create them. 

On page 14 we have an early Christmas present for you and we have part two of 
Sylvia Elba’s new wafer paper techniques, a flying Lovebird. We also showcase 
the Wl Centenary and three exciting new sugarcraft collaborations. 



Our main cover image this month comes from 
Hannah Collison and Lynn Crees-Glendinning 
and thier lovely bauble cake. Turn to page 46 
to find out more. 



n Join us 

www.facebook.com/cakecraftanddecoration 



We’re really Looking forward to Cake International at the NEC in early November 
and hope you’ve taken advantage of the discounted 'early bird' ticket offer (you have until 5pm on 
Monday 2nd November so there's still plenty of time). It’s a great place to get all your cake 
decorating supplies and there will be around a thousand entries into the various cake decorating 
classes as well as demonstrations from stars of our wonderful, creative cake decorating world. 



Don't miss out on all the great content to come in our magazine by taking out a subscription, you 
can save money and receive two Lovely Christmas themed moulds from Katy Sue Designs. 




Anglo American Media Ltd, publishers of 

Cake Craft & Decoration Magazine, 

Cake Craft Guides: 

Party Cakes, Wedding Cakes & Sugar Flowers. 
Books: Easy Steps in Cake Decoration, 

Easy Steps in Sugar Flowers. 



• Sugarpaste 
Buttercream 

• Royal icing 

• Flower paste 

• Modelling paste 

• Assorted dusting 
colours 

• Assorted paste colours 

• Edible glue 



• Icing sugar 

• Cornflour for dusting 

• Modelling tools 

• Smoothers 

• Palette knives 

• Paintbrushes 

• Non-stick rolling pins 

• Non-stick work board 



@CakeCraftMag 

www.pinterest.com/CakeCraftMag 



l w J CakeCraftandDecorationMagazine 

www. cake- craft.com 



Join us at 

NEC, Birmingham 
6-8 November 2015 

THE Media Partner for Cake International 

Coke 

Psfl SugancraFt Cake Decorating 
& asking. Show 



Enjoy this feature packed issue and do come and say ‘Hi’ to us all on the magazine stand at the NEC. 



Festive Postbox 
Turn to page 6 
to see how this 
fantastic cake 
was made. 



Julie Askew Editor 
editor@cake-craft.com 
Tel: 02476 738846 










Cake Crafting Essentials 






Wide Range of Airbrushing Supplies 
and Hand Tools 



Magic 

Colours 







Professional Ingredients for 
Trade and Gastronome Conoisseurs 



As used by top French chefs & patissiers 
Packed in range of sizes to suit your requirements 
One stop shop for your specialist ingredients 
Additives, Powder Food Colours, 

Valrhona Chocolate, Decorations & lots more 




RE-MELT to RE USE 

COMPOSI- 

MOLD. 



Re-meltable and re-usable 
food-contact safe mould making material 



Make your own 
moulds with silli! 

Incredible high definition results 
every time! 





For details of your nearest stockist, 
call or e-mail today! 

{Trade Enquiries Welcome) 



to Li , 3 Century Court 
Tolpits Lane, WDlS 9RS Watford, UK 

020 8451 61 88 
sales@shesto.co.uk 

www. s he s. to . co m 



shesto 

Trusted for quality, since 1907 
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INGREDIENTS 

for the November issue 

OVER 

£1400 

worth of prizes to be won 

Xh fh/s issM# 

1 2 Market Place 

ALL the Latest products and news from the 
cake worLd,aLong with fabuLous giveaways. 

1 4 Exclusive offer from Shesto 

Don’t miss the chance to own an amazing 
airbrush compLete with fuLL accessory kit. 

33 Air Cadets and Battle of Britain 

Read why Heather BickneLL is creating a speciaL 
cake for dispLay at Cake InternationaL, NEC. 

34 Demonstrating 

Mandy Strahand teLLs us about demonstrating 
at Cake InternationaL for the first time. 

36 A Walk on the Wild Side 

Be inspired by jaw-dropping styLish sugar 
shoes from aLL over the worLd. 

50 Recommended Reads 

SettLe down with a cup of tea and the books 
we suggest you add to your Library this month. 

54 Penny Dreadful 

Add a touch of horror and a pinch of dark 
gothic gore to your HaLLoween ceLebrations! 

59 Cake Craft Guide 
Subscriptions 

Subscribe to 100 pages 
of gLorious inspiration 
four times a year. 

66 Bakers Unite 
to Fight! 

A taster of the scuLpted 3D endangered wiLd 
animaL cakes that wiLL be at this year’s Cake 
InternationaL. 

69 Women’s Institute Centenary 

The Great British Menu and a Buckingham 
PaLace Garden Party are just part of the 
ceLebrations. 

81 In December’s Issue 

FabuLous and exciting Christmas cakes. 

1 1 Subscribe today and you 
will get... 

• FREE Christmas Baubles 
and Holly Trio moulds 
from Katy Sue Designs 

• 20% off the cover price 

• The world’s leading 
sugarcraft magazine 
delivered direct to 
your door 



6 Festive Postbox 

Practice your airbrushing and modeLLing 
skiLLs with this great tutorial. 

1 6 Lovebird Wedding Cake 

In part 2 discover how wafer paper can be 
crafted into a pretty Lovebird. 

20 Sugar Flowers For Beginners 

Learn veining, dusting and how to 
make stunning stamen centered 
Christmas roses. 

24 White Tower Christmas Cake 

Use trendsetting wafer paper and gold accents 
to create a stunning Christmas cake design. 

28 Luxury Gold Leaf Christmas 
Wedding Cake 

Best in Show winner HayLey Wisken, 
showcases delicate piped string and gold 
work techniques on her wedding cake. 

38 Shoe Celebration 

Create an avant-garde easily adaptable, 
Lifesize strappy sandal sugar model. 

42 White and Gold Christmas 

On trend burlap and elegant flowers give 
exquisite sophistication to this inspired cake. 



46 Sugarcraft Masterclass 

Discover the delights of bas relief and 
piping techniques on a spectacular 
Regency Bauble Christmas cake. 

52 Christmas Baubles 

Our festive subscription offer: 

• decorated cookies • cupcakes • cakes. 

56 Owl always love you! 

Easy sugar Layering techniques are used to 
make this fun Christmas cake. 

60 Sugar Skills School 

Silicone Moulds, howto use commercial 
moulds, and make your own, to obtain 
truly inspiring results. 

70 Cake Boutique 

Tracey Mann shows howto make a 
versatile chocolate champagne bottle 
celebration cake. 

72 Patisserie 

• Mouthwatering Clementine Shortbread 

• Buche de Noel • Stollen Bites to bake. 

76 Cake Savvy 

Easily work out how much ribbon you need 
for boards and cakes with this handy chart. 
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Festive 



Post Box 



RICE KRISPY TREAT (RKT) 
RECIPE 



Ingredients 

rice crispy cereal 320g 
marshmallows 400g 

Method 

Melt the marshmallows in the microwave, 
once completely melted mix in all the rice 
crispies. 



You will need 

Consumables 

• cake 18 x 20cm (7 x 8in) tall 
covered in red sugarpaste 

• cake board 30cm (12in) 

• cake card 20cm (8in) 

• rkt- see recipe 

• ganache 

• sugarpaste red, black 

• flower paste white 

• modelling paste white 

• modelling chocolate (Vera Miklas) 

• petal dust mushroom, orange, red, 
nutkin brown 



• edible paint gold, black 

• airbrush colour dark green, black 

• confectioners spray glaze 

• piping gel 

• posy picks 

• wires black, green 24 gauge 

• wire green 22 gauge 

• wire 18 gauge 

• florist tape brown 

• dowels 

• ribbon 



Tools 

• airbrush 

• celboard (CelCakes) 

• palette knife 

• ribbon cutter (FMM) 

• bird mould (FPC) 

• holly leaf cutter 

• flexi smoothers 

• paintbrushes 

• wire cutters 

• letter cutters or mould 

• dusting brushes 

• paint palette 




I Make RKT as per recipe. Line a 25cm round 
tin with parchment paper and press the RKT 
inside, Leave to cool. Remove RKT from the tin 
once it has set, place on to a 20cm cake card. 




2 Carve the RKT into a dome shape by carefully 
cutting away the sides at a slant to create a 
dome no Less than 23cm diameter. 



3 Cover the RKT in ganache and chill, if 
necessary give a second coat of ganache to 
achieve a smooth finish. 




4 Cover the dome with red sugarpaste. Use a 
flexi smoother to smooth out the top. 




6 Carefully attach the strip to the cake using 
edible glue to represent the Letterbox inside. 





7 Roll out some red sugarpaste and cut three 
strips to create the surround of the Letterbox and 
a fourth strip a Little wider than the previous three. 




8 Attach the three thinner strips around the 
Letterbox, one along the bottom and two on 
the sides, trim off any excess. Insert some cocktail 
sticks at an angle just above the black sugarpaste. 




9 Using edible glue attach the fourth wider 
strip of red sugarpaste allowing it to rest on 
the cocktail sticks. 

NOTE: make sure that when the cake is cut that 
the cocktail sticks are removed. 
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Christmas 




Karen Keaney 



The iconic red post box is 
synonymous with the festive 
season as people fill them with 
greeting cards for friends and 
loved ones all over the world. 
They are seen on countless 
cards and festive images so why 
not make it the centrepiece cake 
this holiday season, with a 
sprinkling of snow, a sprig of 
holly and two happy little robins 
to give it a truly festive appeal. 
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TESTING 






Insert dowels into the cake and attach the 
dome on top of the cake using some 
ganache and ensuring it sits centrally on the cake. 



I Cut a black and red strip, Long enough to go 
around the bottom of the cake. The black 
strip should be half the width of the red strip. 
Attach the red strip to the bottom of the cake first, 
then attach the black strip using edible glue. 



Using an airbrush filled with black 
airbrush colour, shade around the edges of 
the Letterbox, the edge of the dome and along 
the bottom rim. Once this has dried spray the 
post box with confectioners glaze. 






Use a letter mould or tappits to mould the 
letters ‘POST’ using black sugarpaste and 
attach the Letters under the Letterbox and paint 
with gold edible paint. 




harden for a while or pop into the freezer for ten 



minutes before removing. 




I FiLL the wing cavities with modelling 

paste, carefully trimming away any excess 
paste. Remove wings from mould and attach 
using edible glue. Leave to dry for several hours 
on a foam pad. 





Attach the ribbon to the board and paint 
the board with some piping geL then cover 
the board with icing sugar. 




Sprinkle some icing sugar on top of the post 
box and Letterbox to create a wintry scene. 






T 



Personalise this cake by adding a couple 
of envelopes with the recipient’s name 
on using wafer paper and edible pens. 

Confectioners glaze adds great shine to 
projects but be careful not to overspray 
as it does have a yellow tinge to it. 

Make edible paint by adding Lemon 
extract or clear alcohol such as vodka 
to petal dust or gel colours. 

Coating hands in vegetable oil or fat 
will prevent the RKT sticking to them. 





For the robin’s Legs cut eight pieces of 24g 
black florist wire and two pieces of 18g 
wire all 5cm in Length. 



Using brown florist tape, tape the wires 
together leaving 1cm wire untaped at the 
bottom, this will be the robin’s feet and the 
thicker wire will anchor it to the cake. 
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Christmas 




the green wires into a dummy. Put a Little edible 
glue on top of the Legs and gently push the robin 
on to the Legs. 





RoLL out some white flower paste on to a 
celboard and cut out four holly Leaves 
using a hoLLy Leaf cutter. 



Insert a 22g wire along the central ridge 
in each Leaf. Move the edges slightly and 
allow to dry. Leave to dry. 



Using an airbrush and dark green airbrush 
colour, spray the holly Leaves green. Once 
dry spray with confectioners glaze. 







cmc balls. Paint the hook with edible glue and 



insert one into each of the red balls, Leave to dry. 
Once dry spray with confectioners glaze. 



Q “I Bunch six 
berries 
together with 
two leaves and 
tape together 
using brown 
florist tape, then 
add the rest of 
the berries and 
Leaves taping all 
together. 
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Supporting the Cystic Fibrosis Trust 



Sugqrflair...The Colour Experts 

Sugarflair Colours is now a third generation family run business, we pride ourselves on 
providing our customers with a personal and friendly servic«| 

We understand that every customer is unique and has individual requirements. 



14 Matt Airbrush colours 



Trade Only 

www.sugarflair.com 

01268 752891 info@sugarflair.com 
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l£65.39* 






D Christmas Baubles 

and Holly Trio Moulds 
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Never miss an issue 

Delivered direct to you 
SAVE over 20%* on the cover price 



SUBSCRIBE 

quoting ref CAKENOV15 

o www.cake-craft.com 

0 subscriptions@warnersgroup.co.uk 



As seen on page 36 






O 01778 395162 or return your completed form to us 



*Price based on a 12 issue UK Direct Debit. Gift only available in the UK. 



Essential information for all payment types 

Title Forename Surname 



Address 

Postcode 

□ We would like to send you special offers and promotions in the post. If you would rather we didn’t.tick this box 
Telephone (including area code)* Mobile* 

Email* 



* By filling in these details you are consenting to the publisher of Cake Craft & Decoration (Anglo American Media Ltd) contacting you. 

Don’t want to pay by Direct Debit or live overseas -you can pay by card, cheque or bank transfer 

□ £40.00 12 issue annual UK subscription □ £72.00 24 issue UK subscription 

□ £57.00 12 issue annual European subscription □ £73.00 12 issue Rest of World subscription 

□ I have enclosed a cheque made payable to Cake Craft & Decoration 

□ I will organise a bank transfer to Anglo American Media Ltd., Sort Code 30-98-67 acc0 unt 

No. 00826724, please make your reference your full name and mag title e.g. MARKSMITH-CAKECRAFT 

□ I would like to pay by credit card - please complete the card details below 

Card No. 

Mill I I I I I I I I giffi no. □ 

Expiry date | | | | | 3 digit security code | | | | Start date 



Signature Date 

USA and Canada Subscriptions: Call 1 877 363 1310 or go to www.expressmag.com 
USA 1 year subscription $120.00, Canada 1 year subscription Can $138.00. 

Unfortunately the gift is not available on these subscriptions. 

Please complete and return your order form to: Cake Craft and Decoration Subscriptions Department, FREEPOST: WARNERSGROUP 
For overseas orders please return to: Cake Craft and Decoration Subscriptions Department, Anglo American Media Ltd, West Street, Bourne, Lincolnshire, PE10 9BR, UK. 

T&Cs: If you are paying by Direct Debit, once we have received your order we will write to you confirming your payment dates at least 10 days before your first payment is claimed. Payments will be shown on your bank statement as 
Anglo American Media Ltd. A no refund policy is in place for the first 12 months of the subscription. Your gift will be sent within one month of your first payment being claimed. Closing date for orders is 12th November 2015. 



The Best Deal 

□YES , I would like to subscribe to Cake Craft & Decoration by Direct Debit 
and pay £37 for 12 issues per annum and receive my FREE GIFTS. 

Instructions to your Bank or Building Society to 
pay by Direct Debit 

Service User Number I 836356 I Debit 

FOR ANGLO AMERICAN MEDIA LTD OFFICIAL USE ONLY 

This is not part of the instruction to your Bank or Building Society. 

CAKEN0V15 

To the Manager Bank Building Society 



Address 



Postcode 



Names of Account Holder(s) 


Branch Sort Code 


Bank/Building Society Account Number 


Reference Number 



Instruction to pay your Bank or Building Society. Please pay 



Anglo American Media Ltd Direct Debits from the account detailed 
on this instruction subject to the safeguards assured by The Direct 
Debit Guarantee. I understand that this instruction may remain with 
Anglo American Media Ltd and, if so, will be passed electronically 
to my Bank/Building Society 



<D 

DIRECT 
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Market place 

Our ‘Market Place’ is open to give you great information about 
exciting products which will add to your cake decorating skills and often make it 
easier to produce those really perfect 'stand out' cakes for family, friends and customers. 
Take this fantastic opportunity to win the goodies on offer! 



Caka 



Online Competition - £130 of Wafer Paper from Fabriliquid to win 



Fabriliquid® is a brand new cake decorating product, designed to 
revolutionize the way we use wafer paper and cake Lace. 
Fabriliquid® was invented by SELba to help you get creative with 
wafer paper. 

With Fabriliquid® you get the chance to experience working with 
wafer paper Like never before. 

Once sprayed onto wafer paper it will enable it to be shaped, 
formed, flavoured, fragranced, even giving your wafer paper a 
fabric effect ready to be used for decoration. 




Available in vanilla flavour 
from www.cutifulcakes.com 

SELba LTD is giving away 
Fabriliquid® and a range of wafer 
paper worth over £130 to five Lucky 
winners. 

To enter this month’s competition all you need to do is go 
to www.cake-craft.com and click on ‘This Month’s Competition’. 

The closing date for this competition is 3rd November. 




value £780 



Christmas Giveaway Gifts 





Karen’s Edible Cake Lace is proud to announce 
their New Range. 

Edible Cake Lace is a new and unique concept for 
cake makers and decorators to create beautiful 
and delicate Lace patterns by using a combination 
of Edible Cake Lace mixes & premixes and 
specially designed delicate Lace mats. 

Edible Cake Lace is very easy to use and creates 
beautiful and delicate patterns in under 20 
minutes, allowing cake decorators to spend Less 
time creating authentic and intricate designs 
with ease. 

From novice to professional, the hobbyist and 
anyone in between - there is bound to be 
something here for you. 

Their Lace Mats prices range from £7.99 - 18.99 
and Edible Cake Lace Mix and Premix prices range 
from £ 8.99 - 14.99 www.ediblecakelace.co.uk and 
www.cakedecopen.co.uk 



Cake Craft magazine reader’s and subscribers 
can get a 30% discount by quoting -code 
CCN30 when placing an order, which we will be 
doing here in the office! 

Edible Cake Lace Mix and Premix are now 
available in stunning ready-made colours of White, 
Silver, Gold and Victorian Pearl White. Their NEW 
3D high definition mat designs are Rose Fabric, 
Floral Fantasy, Edible Glass Panel, Arabic Mesh, 
Moroccan Mesh, Alligator Mesh, Bridal Veil, Hessian 
(Burlap), Chanel, Sophia, Rose Garland and Serenity. 
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Market Place 




Fairtrade Sugarpaste 




Squires Kitchen ready-to-roU 
Fairtrade Sugarpaste gives you 
a flawless cake covering with a 
highly polished, soft and silky 
finish - it’s also the only 
sugarpaste in the UK to be 
Fairtrade certified. 





Squires Kitchen Fairtrade 
Sugarpaste is made using cane 
sugar grown by smallholder 
farmers in a number of 
countries and is flavoured with 
natural vanilla for superior 
taste. This premium-quality 
rolled fondant is ready to use 
and available in a wide range 
of stunning colours. Find Squires 
Kitchen ready-to-roll Fairtrade 
Sugarpaste at all good 
sugarcraft stockists starting 
at RRP £1.85 for 250g. 



Squires Kitchen is giving 
away the full range of SK 
Sugarpaste to two Lucky 
winners! (250g packs in 
available colours.) 



Festive 

Orchard Products Cutters 

On pages 24-27 multi award 
winning Japanese sugarcraft 
artist Yoshiko Tsuda shows just 
how versatile Orchard Products 
(OP) cutters and tools are on her 
stunning White Tower Christmas 
Cake, a truly spectacular 
centrepiece for your Christmas 
table. British made OP Sugarcraft 
cutters are designed to Last and 
are made from long lasting non- 
stick 

materials 
which 
meet all 

the appropriate FDA and EEC regulations for food 
contact materials. 

OP cutters and books are available from all good 
sugarcraft retail stores around the world. If you 
cannot find the OP cutters you are looking for from 
your Local supplier, you can order directly from 

www.orchardsugarart.co.uk or 
www.surbitonart.co.uk 

We have 10 sets of cutters to giveaway of the Holly 
Leaves (4 in the set) and Calyx Cutters (6 in the set) 
to our readers. 






□ fi «r n a. n n sod ucta 






in tickets to the fantastic Country Living Christmas Fair 



LONDON 11-15 NOVEMBER 2015 



GLASGOW 19-22 NOVEMBER 2015 



I f ARROGATE 3-6 DECEMBER 2015 



COUNTRY LIVING 



tun ’fff-fW 



CHRISTMAS 

FAIR 



Join the celebration at the Country Living 
Christmas Fair and discover a treasure trove of 
Christmas magic! From handmade decorations to 
festive Linens, find everything you could ever want 
for your home this season. Once you’ve dressed 
your home, discover wonderful gifts for those you 
Love. One-off pieces of jewellery, exquisitely 
designed homeware, organic beauty products, 
scrumptious regional foods and even charming 
gifts for the Little ones. 

Alongside these shopping treats, there will be a 
terrific programme of talks and demonstrations 
in their Christmas Lifestyle Theatres that will 
inspire you on everything from festive cooking to 
creative wrapping. 

Read more at www.countrylivingfair.com 

Let us know which fair you would Like to visit: 
London - 11-15 November 
Glasgow - 19-22 November 
Flarrogate - 3-6 December 



Entering for a chance to win is as simple as either 

• Visiting www.cake-craft.com to enter on Line from 1st October or 

• Send a postcard with your name and address on to PO Box 3693, Nuneaton, Warks, CV10 8Y0, stating which freebie you’d like to win. 

The final date for the giveaways will be 3rd November. 
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Airbrush 
Compressor Kit 
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Create your own stunning cake designs with this fantastic exclusive reader offer 

This offer includes a classic user-friendly gravity fed airbrush with a mini compressor with three pressure settings, airbrush 

holder, 12 colours and an airbrush cleaner... AND YOU SAVE £50! 



To order simply go to: 

subscribeme.to/cake-craft/promotional-issues 
0 subscriptions@warnersgroup.co.uk 

© 01778 395162 

or return the completed form below 



READER OFFER INCLUDES 

CD30 airbrush I 12 colours I Cleaning jar and cleaning fluid 
I Free postage in the UK 



f CRAFT & 

m ww mr r / decoration 

M m j* Magazine 

READER OFFER FORM 




□ We would like to send you special offers and promotions in the post. If you would rather we didn't tick this box. 



Telephone (including area code)* 

Mobile* 

Email* 



□ YES! I would like to take advantage of this great deal and purchase this 
exclusive reader offer for £95. 

I I I live in the UK and would like to pay by credit card - please take £95 from 
my card* 



Card No. 

iHajj i i i i f jjzn zp Epipi '—□ 

Expiry date | | | | | 3 digit security code | | | | Start date 

Signature Date 

*Doyou live overseas? If you do then please contact us to find out the cost of your postage. 

Please complete and return your order form to: 

Cake Craft and Decoration Subscriptions Department, FREEPOST: WARNERS GROUP 

For overseas orders please return to: Cake Craft and Decoration Subscriptions Department, Anglo American Media Ltd, West Street, Bourne, 
Lincolnshire. PE10 9BR, UK. 



*By filling in these details you are consenting to the publisher of Cake Craft & Decoration (Anglo American Media Ltd) 
contacting you. 



T&Cs: Payments will be shown on your bank statement as Anglo American Media Ltd. Your reader offer will be sent within one month of 
receiving your payment. CLOSING DATE FOR ORDERS IS FRIDAY 13 NOVEMBER. 
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Frosty Blue Frosty Pink Frosty Orange Frosty Green Berry Dazzle 



Our new Edible Glitter mixes are made from colour 
combinations that work great together! 

Each combination has been considered so they produce 
excellent results and make your life easier. 

Should you want to create a childrens movie themed cake, 
seasonal cakes or fantasy steampunk cakes, there are 10 new 
glitter combinations, ready-to-use, straight from the pot! 



Tuti Fruti Metallic Dazzle 



Christmas Halloween 



Rainbow Dust Colours Ltd . Units 3 - 6 . Cuerden Green Mill . Ward Street . Preston . Lancashire . PR5 5HR T: +44 (0)1772 322335 F: +44 (0)1772 322345 www.RainbowDust.co.uk © Rainbow Dust Colours Ltd 2015 





Wafer Paper 



Lovebird Wedding 

Cake Part 2 



Last month Sylvia showed how to make the beautiful wafer paper peony and 
lace cake sides. Now you can learn how to create a delicate wafer paper bird 
using the latest great techniques. 





Body x 3 


8cm 


Un 




3 


/ 



You will need 

Consumables 

• fabriliquid ® (Cutiful Cakes) 

• white wafer paper sheets (Cutiful Cakes) 

• white sugar pearls 



Tools 

• 1 cake dummy 

• florist wire 2 x 18 gauge 

• florist tape green 

• scissors small, large 

• feather veiner, mould 7.5 x 2cm 

• plastic painting palette 

• small paintbrush 

• ruler 
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Wafer Paper 




1 L0VE sign Print out the template and place it 
on the table. Take one 18g wire and bend the 
wire by following the letter e’ Lines on the template. 



2 Lovebirds beak Place the Love sign in the 
cake dummy. Spray FabriLiquid on a piece of 
8 x 5cm Long wafer paper. Roll an 8 x 5cm 
rectangle piece of wafer paper tightly on to the 
wire to secure the paper. 



3 Roll another 8 x 5cm rectangle piece on to 
the wire to shape the bird’s beak. 
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SIMPLE 







Wafer Paper 






4 Continuously roll the 8 x 5cm and 4 x 5cm 
pieces on the wire until the desired shape is 
achieved for the body. 



5 Take the 5 x 8 x 1cm trapezium and apply 
Fabriliquid. Place the wafer paper piece on 
the head of the bird with the 1cm side towards 
the bird’s beak. The 5cm side will go towards the 
body part. Then cut off the excess paper. 



6 Pour Fabriliquid into the plastic painting 
palette. Cut a small indentation on both sides 
for the eyes with scissors. Apply Fabriliquid in 
the eye sockets and insert a sugar pearl. 




7 To make the back feathers, apply Fabriliquid 
on a 7.5 x 4.5cm rectangle wafer paper piece, 



8 Repeat the same process with the remaining 
pieces. Take them out from the mould and 
allow to dry for a few seconds. 



9 Cut into feather shapes and trim the sides of 
the feather to make them more realistic. 
Repeat the same process with the remaining 
feathers. Cut the ends off the feathers. 





Apply Fabriliquid to the bird’s back with a 
brush and put the feathers on one by one. 



I Cut out the Little feathers and trim them. 

Apply Fabriliquid on to the bird’s back and 
attach the feathers to it. 



Fold the 24 x 7cm piece of wafer paper in 
half Lengthways, draw on the shape of the 
wings. Open the wafer paper and apply 
Fabriliquid to the surface then close it. The Liquid 
will glue the pieces together. 





Fabriliquid. Afterwards cut off the excess feathers. 




Apply Fabriliquid to the back of the wings 
and bend them in an L shape, 1cm apart 
from the side. This will make it easier to attach 
to the body part. From this point shape the 
wings as desired. 




Attach the wings to the body, using 
Fabriliquid and hold them by hand for a 
few seconds until they are stuck on. For final 
touches, attach some individual feathers to the 
head and neck of the bird. 
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10% OFF 4 

online orders 

quote: 

CCDOCT 



THE CAKE DECORATING CO. 




DECOR 

gr 50 W* |IM|i 



Edible Icing Topper 
Images from: £4.49* 

printed with edible ink and ready to 
apply, various designs available 



Dasher Cakeflake 
Silicone Onlay: £8.09* 

food grade silicone mould by 
Marvelous Molds 



Massa Ticino 7kg 
Tropic Sugarpaste: £40.46* 

no artificial colours, gluten free, 
rolls thin so you use less 




Crystal Cake Lace mat - £23.99 
White Cake Lace - £7.61* 



reusable internal support for cakes, 
includes booklet with 9 designs 



www.thecakedecoratingcompany.co.uk 



worldwide delivery from £2.00 - FREE UK delivery on all orders over £25 - same day dispatch before 4pm 



info@thecakedecoratingcompany.co.uk - 0115 969 9800 - 2b Triumph Road, Nottingham, NG7 2GA, UK 

7 lot to be used in conjunction with any other offers, exclusions apply. Valid until 15.11.15 
*prices shown include 10% discount already applied. 





Christmas Rose 

In this penultimate part of our beginner's series on sugar flower making, 
learn howto increase your skills and create realistic stamen centred 
Christmas roses. 





1 Pistil Take a very small ball of green paste and 
roll the ball on to a 33g wire for around 2.5cm 
finishing with a sharp point. Make five of these 
and bind them together with quarter width tape. 







T l T s 



Leave the stamens long by just cutting 
the tips off at the other end. Leaving 
them too short makes it difficult to 
place them around the stigma. Place the 
stamens around the stigma and bind 
with quarter width tape. Cut off any 
excess stamen threads. 

Try to keep the stamen centre fairly slim 
so that it will be easier to fit the daisy 
shape behind it. 




2 Colour the stigma with vine green and add 
aubergine/ruby combined to the tips. Bend the 
tips over before the paste is too dry. Dust the tips of a 
whole bunch of stamens with lemon petal dust. 






4 Flower Roll out green paste Leaving a little 
bump in the centre. Cut it out with the daisy 
cutter. 



5 Place the daisy on to a mat and elongate 
each petal. With the broad end of the 
dresden tool press into the centre of each petal 
to slightly cup it. With a small celstick make a 
hole in the centre. 



6 Secure the daisy shape behind the stamen 
centre. Neaten the base of the paste on to 
the stem. Dust daisy with vine green and add 
aubergine/ruby mixture to the tips. 

Editor's Comment In reality the actual Christmas 
rose flower is this part 




TECHNIQUES 



8 Sepals Roll out white paste and Lay a 30g 
wire over it. Fold the paste over and re-roll. 
Cut out with the Christmas rose cutter. 



• Think of the sepals as a clock face. 

• Place one sepal at ten o’clock and one at 
two o’clock and bind in with third width 
tape. 

• Place the third sepal at twelve o’clock 
sitting in between and behind the first and 
second sepal. 

• Place sepal four at five o’clock and sepal 
five at seven o’clock. 



9 Vein the sepal in the Christmas rose veiner. 

Place the sepal on a sponge. With a ball tool 
gently indent the centre. Bring the tip to a Little 
point and secure firmly to the wire. Make five. 
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r Christmas 
roses are generally 
white tinged with 
green but they also 
grow in various 
shades of green, pink 
l and deep red. a 



'war riemrs 
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Basic Kit 

Essentials for your basic sugar flower making kit. We are 
adding to this kit as we proceed through the series. 



Tools 

• work board 

• small rolling pin 

• a little muslin bag filled with cornflour 

• sponge pad 

• soft pad 

• dresden tool 

• ball tool 

• wire cutters 

• fine bladed palette knife 

• fine sharp scissors 

• sharp curved small scissors 



You will need 



• craft knife 

• cranked tweezers 

• wire cutters 

• celstick small, medium (CelCakes) 

• dusting brushes 

• small and flat paintbrushes 

• porcelain friller (Holly Products) 

• plain cutting wheel (PME) 

• dresden tool 

• dimpled sponge 

• darning needle or scriber tool 

• wooden dowel 

• non toxic glue 



Consumables 

• florist wires assorted 

• florist tape assorted 

• cocktail sticks 



• confectioners glaze 

• isopropyl alcohol or gin or vodka 

• strong sugar glue or egg white 

• fine semolina 



Needed for this project 

• cutter Christmas rose 282 (TT) 

. cutter Australian rose 351 (TT) 

• cutter daisy 106 (TT) 

• cupped Christmas rose veiner (Squires Kitchen) 

• hellebore leaf veiner (ADV) 

• very fine white seedhead stamens 

• spray glaze-Fabilo (A Piece of Cake) or Artshops 

• flower paste white, green (A Piece of Cake) 

• petal dusts lemon, ruby, aubergine, forest green, 
foliage green (Sugarflair) 

• petal dust vine green (Squires Kitchen) 
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1 Colour the sepals with a mixture of 

aubergine and ruby dust Attach the sepals 
to the flower centre. 



I Tiny buds Tape a 28g wire with third width 
tape and cut into five sections. Hook the 
end and insert into a teardrop of paste. Secure 
firmly. Using finger and thumb, press out three 
Lobes until very fine. 




Twist the sepals around into a spiral 
shape. 




1 Large buds Tape a whole Length of 28g 
O wire and cut it into five to six portions 
and hook each piece. Form a ball of paste and 
shape it into a teardrop. 







The teardrop should not be visible once 
the sepals are attached. So keep the 
teardrop smaller than the cutter being 
used. 

The strength of wire is totally 
dependent on the size of Leaf and also 
on the thickness of the paste. 




Cut out five shapes with the Australian 
rose cutter, thin the edges and vein them 
in the Christmas rose veiner. 




SERRATED LEAF KNOW HOW 



Roll out paste and cut out Leaves freehand 
using the plain cutting wheel. One Large 
Leaf, two slightly smaller ones either side 
and finally two smaller ones will be needed. 
The Leaves directly behind the flowers and 
buds can be small single ones. 



1 Attach two sepals opposite each other and 
the other three in between and around. 
Dust all buds with the aubergine/ruby mixture. 



Leaves Roll out some green paste and Lay a 
28g wire over the paste. Fold the paste over 
and re-roLL being careful not to expose the wire. 





Little nicks to the sides of the Leaves. 




I Take the Largest Leaf and bind a 24g wire 
behind it to strengthen the stem with 
third width tape. Add two smaller ones and two 
more again a size smaller. 




foliage green. Overdust both sides with a Little 



vine green. Add a Little aubergine/ruby mixture to 
the tips and sides of the leaves. Spray glaze. 
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COUTUR 



E 



LUXURY ARTISAN SUGARPASTE 



A new, professional quality sugarpaste 
made exclusively for Cake Stuff to an 
exacting recipe using ultra fine icing sugar, 
creating a flawless satin smooth finish. 

" I always use it, handles so much bette 
than other brands I've tried " 

Karri-Anne, Leicestershire 

" I love this stuff and wouldn't change 
brand at all now " 

Holly, London 

cake-stuff.com/couture 



" Love, love, love it - gives me perfect edges! " 

Claire, Aberdeenshire 

" This product is great - handles so well, tastes 
nice and looks amazing. It's always my first 
choice " 

Sue, South Yorkshire ' 




Available in white and ivory, Couture is just 
one of the many top brands of professional 
sugarpaste we stock at unbeatable prices. 



Couture 5kg from £1 2.95 
Massa Ticino 7kg from £34.95 
Renshaw Covering 5kg from £1 1 .95 
Satin Ice 1 Okg from £37.95 
Culpitf Sugarpasfe 5kg from £1 7.95 
Renshaw RTR (Regalice) 5kg from £1 7.95 
Covapasfe 5kg from £1 2.95 



COUTURE 



RENSHAW 



Full range of colours 
and pack sizes available 






Over 5000 essential baking, cake decorating 
& sugarcraft products in stock at fantastic prices, 
ready to be delivered quickly straight to your door 

cake-stuff.com 



□ facebook.com/CakeStuff.Ltd □ @Cal<e$tuffLtd 






Tower Christmas Cake 



You will need 

Consumables 

• cone shape cake top 2.5cm (lin) base 15cm (6in) 
x 50cm (12in) height 

• round vanilla sponge 9 different size cakes; 2.5,4, 

5, 6, 8, 10, 12, 13, 15cm (1, lVi, 2, 2Ya, 5, 4, 4%, 5, 5in) 

• round board 25cm (lOin) 

• round disc 5cm (2in) 

• sugarpaste 1kg (2lb 2oz) white 

• flower paste lOOg {VAoz) (sugarpaste lOOg and 
!4tsp of CMC) 

• royal icing lOOg (3!4oz) 

• sk flexi-ice instant mix 50g (2oz) * 

• liquid food colour old gold (Sugarflair) 

• food colour gold shimmer airbrush colour 
(Lucks Food Decorating Company) * 

• dust food colour fairy sparkles dust ice white, 
lustre metallic dust light gold, gold (Squires Kitchen) 

• gold sparkles lustre powder (Deco Relief Lustre Colours) * 

• white pearl (Sugarflair) * 

• rejuvenator 

• wafer paper * 

• edible gold sequins * 

• sanding sugar white, gold * 

• golden pearls * 

• 26g golden floral wire (Orchard Products) * 

• 7mm organza ribbon, satin ribbon, cord tape 




Tools 

scriber 
tweezer 
paintbrush 
paint palette 
crimper closed curve * 
designer rolling pin Dots 
lace flower cutter LF14 
(Orchard Products) * 
calyx cutters (Orchard Products) * 
flower shape paper cutter 
holly leaf cutter (Orchard Products) 
leaf veiner (Squires Kitchen) 
florence flower cake lace mat 
(Claire Bowman/Surbiton Craft) * 

• piping tube No. 42, 4mm, 6mm (PME) 

* all items are available from Surbiton Sugarcraft 



O Increase template 

to suit your cake size 




I RoLL out white sugarpaste and emboss the 
pattern with designer rolling pin. Cover the 
board. Whilst the paste is soft, crimp the edge 
using a crimper. Dust fairy sparkle dust all over 
the board. Leave to dry. 



Cover the small round disc (spacer) with 
sugarpaste and allow to dry. Once it is dry, 
stick in the centre of the board with royal icing. 
Colour the royal Icing with old gold. Pipe shells 
using rope tube around the spacer. 



3 Layer the 9 sponges with buttercream to 
achieve 30cm. in height. Apply thin crumb 
coat of buttercream to make a tower shape and 
refrigerate until firm. Cover the cake with white 
sugarpaste. Leave to dry. 




4 Using the ribbon, mark out the Line on the 
cake with a scriber for the rope decoration and 
also divide four parts to decorate. Mark out the 
guide for the stringwork at the bottom of the cake. 




5 Draw the pattern on the parchment paper. 

Place it on the cake and prick through the 
paper to mark out the pattern using a scriber. 




6 Top Star Piece Roll out white flower paste 
and cut out 2 Lace flowers with the 80mm 
Lace flower cutter. Leave in the flower tray to give 
a curved shape. 



24 | www.cake-craft.com 








Christmas 




Yoshiko Tsuda 



Looking for a unique cake for 
Christmas? Using embossing, piping, 
wafer paper and gold painting skills 
this stunning conical display with 
fantasy flowers and cake lace leaves is 
a great way to awe family and friends 
this festive season. 
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ADVANCED 








7 Make a hook on 26g gold wire and insert a 
small ball of flower paste to make a small 
lollipop stick and Leave it dry. Paint gold both 
sides of two stars and lollipop head. Allow to dry. 



8 Paint edible glue to the inner and outer edge 
of the star and apply the gold sanding sugar 
to the glue. Allow the glue and the sugar to set. 
Pipe a small dot in the centre of star and sprinkle 
on some golden sequins. 



9 Sandwich the LoLLipop stick with two stars and 
stick together with royal icing. Leave it to dry. 




instructions. Once the Lace mix is made, spread it 



on to the mat and clean away any excess mix 
with damp cloth. Leave to air dry overnight. 



NOTES 



• To spread the Lace mixture thoroughly, 
spread the mixture backwards and forwards, 
and side to side over the mat. To quick dry, 
you can put the filled mat into an oven with 
a Low temperature. 

• The pearls can be made in advance, with Left 
over sugarpaste and cmc powder. When 
completely dry they can be stored in an 
airtight container. 

• To pipe the same Length and same curve move 
sideways from dot to dot. Always keep a damp 
paintbrush handy to clean up the Line. 




1 Remove the Lace from the mat, turn the 
mat upside down on the parchment paper. 
Gently hold the Lace and pull away the mat Little 
by Little until all the Lace has been released. Dust 
with fairy sparkle and apply 





1 Golden pearls and white pearls Cut out 

circles with plain piping tubes from 3mm 
thick flower paste. RoLL circles into ball shapes. 
Place in a bowl filled with gold dust or pearl dust. 
Spin to ensure the pearls are completely dusted. 
Leave to dry. 



1 Flower pattern Pipe a single Line of soft 
peak royal icing following the marks to 
create petal design. As soon as one petal is piped 
sprinkle sanding sugar on to the royal icing. 
Continue this process to make the flower pattern. 



Scrolls Pipe scrolls of soft peak royal icing 
following the marks created previously 
and Leave them dry. Pipe in additional flourishes 
to complete the pattern. 





I Rope Pipe shells of stiff peak old gold 
royal icing using rope piping tip all the 
way up to the top of the cake. 



1 Painting Once all the scrolls and rope are 
dry, add rejuvenator to gold dust and use 
a paintbrush (fine brush for the scrolls and flat 
brush for the rope) to paint them with. 



Poinsettia Roll out white flower paste and 
cut six different sized flowers using calyx 
cutters. Thin the edges with a balling tool. Vein 
with a Leaf veiner and dry. Leave in a flower tray 
to give a curved shape. Make about 20 in 
different sizes. 
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paint the edge of the flowers. Allow to dry. 




1 Place two or three flowers on top of each 
other and stick together with royal icing. 
Pipe dot at the centre of the flower and sprinkle 
on tiny golden pearls. Allow to set. 




holly Leaf cutter in the set. Soften the edges with 



a ball tool. Vein with a leaf veiner and dry on a 
sponge to give movement. 




a paper cutter. Gently brush golden paint colour 



on the edge of the petals. Leave these on a 
sponge to give curved shape. 




paintbrush. 




the spacer with royal icing. Allow to set. 




cake and the boards with royal icing. all around the cake. Then pipe same Length of 



scallops from the point which was skipped 
previously to the next skipped point. 



Continue piping the stringwork pattern to 
give 4 rows of loops. Carefully stick holly 
Leaves on the joint of the stringwork with royal 
icing and also on the board. 






Gently stick golden pearls on the holly 
Leaves with royal icing using tweezers. 
Don't do this with your fingers in case you 
damage the stringwork. 



Stick white pearls on the centre of the 
piped flower on the cake and also on the 
joins of the first string scallops. 




Carefully attach the star piece on the top 
of the cake using tweezers. 
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ufy Gold Leaf 
Christmas Weddinq 

HayleyWisken 




This trendsetting, luxurious, gold leaf decorated cake incorporates a variety of 
techniques like royal iced run outs, stringwork mesh and gold leaf embellishing 
and is ideal for a festive wedding. Downsize a little and it becomes a family 
Christmas Cake of distinction. Celebrate in style! 




You will need 

Consumables 

• round cakes 15, 20, 25cm x 7.5cm (6, 8, lOin x 3in) 
crumb coated cakes 

• round cake drum 30cm (12in) 

• cake cards 15,20cm (6, 8in) 

• sugarpaste white 3.5kg (7lb 7oz) 

• piping gel 

• edible glue 

• gold leaf 25 sheets (Sugarflair) 

• royal icing 200g (7oz) 

• trex 

• modelling paste gold small amount (Culpitt) 

• extension royal icing 20g (7oz) (Squires Kitchen 
Instant Mix) 

• run out icing 200g (7oz) (Squires Kitchen Instant mix) 

• double sided tape 

• gold ribbon lm (39in) length of 15mm ( 3 4in) wide 

• tracing paper 

• acetate 

• masking tape 

• run out surface 

• dowels 10 x 7.5cm (3in) 

Tools 

• pastry brush 

• knife sharp 

• rolling pin 40cm (16in) 

• icing ruler 

• scissors 

• icing spacers 

• smoother/polisher tool 

• flexi smoothers large (Bellissimo) 

• dusting brush large 

• piping bags 

• icing nozzles Nos. 1,2 and 3 

• artists brush sable 

• pencil 

• Christmas tree Template 1 

• Christmas tree Template 2 

• wire cutters 

• palette knife 

• cake transporter tray 

• star cutter medium 




1 Cover the cake drum with sugarpaste. Use an 
icing ruler to emboss Lines to create a crepe 
paper effect. Attach the ribbon with double sided 
tape around the cake drum so it meets at the back. 




2 Cover all three crumb coated cakes in white 
sugarpaste, using flexi smoothers to create 
sharp edges, do not stack the cakes. Attach the 
25cm cake to the drum with a Little royal icing 




3 Brush the sides only of the 15cm and 25cm 
cakes with edible glue and allow to go tacky 
for five minutes. 
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4 Line up the gold Leaf and gently stick in place, 
carefully peel away the backing paper. Repeat 
until both the 25cm and 15cm cakes sides are 
completely covered. 



5 Prepare a piping bag and fit with a No. 3 
Nozzle, fill with white royal icing and pipe a 
row of dots around the base of the 25cm cake. 



6 Pipe ten dots at a time and use a damp artists 
brush to remove any untidy points of royal 
icing, to Leave smooth round beads. 




7 Trace Christmas tree template 1. Prepare a 
run out surface, sticking a sheet of acetate 
paper on the three sides, with masking tape, to 
the board, Leave one side untaped to slide the 
template in and out. 



8 Pipe the outline with a No. 1 tube. Flood the 
trees (8 are needed) with run out icing. Gently 
tap on the worktop to remove any air bubbles. 
Allow to dry overnight. 




9 Take the Christmas tree run outs and brush 
with a fine Layer of edible glue. Allow this to 
go tacky for 5 minutes before attaching gold Leaf 
to each tree. 




Prepare another surface in the same way 
as before and trace Christmas tree 
template No 2. As before use the template as a 
guide to create ornate half trees, eight trees are 
required although it is recommended to have at 
Least 14 as these are extremely fragile. 



Using a No. 2 nozzle, pipe dots around the 
top edge of the 25cm and 15cm cakes, 
spacing them 2.5cm apart. Allow to dry for ten 
minutes, then repeat this so a bridge is created 
for the stringwork to hang from. 



Prepare a piping bag with a No. 1 nozzle and 
fill it with extension icing. Carefully pipe 
strings between the protruding dots, try to move 
the nozzle from dot to dot without moving up and 
down, allowing the icing to form its natural curve. 
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Make sure each row of Loops is dry before 
working on the next row. The second row 
is worked from the centre of the previous row. 



U Continue to alternate between the 25cm 
and 15cm cakes until there are 6 rows of 
strings around both cakes. 



1 Dowel 25cm cake with five dowels. Cut 
them 1mm higher than the top of the 
paste to allow for a Little compression from the 
top two tiers. The best way to cut the dowels is to 
score with wire cutters and snap them. 







1 Spread a small amount of royal icing on 
top of the 25cm cake. Carefully Lift the 
20cm cake with a cake transporter and position 
on top, repeat this step until all three cakes are 
stacked evenly on top of one another. 



1 Evenly mark where the eight Christmas 
trees are to be attached on the centre tier. 
Pipe a Little royal icing on the marks and attach 
the trees to the side of the cake. 



I Run a bead of royal icing along the spine 
of one of the half Christmas trees and 
attach another tree to the side to form an L shape. 
Do this twice and allow to dry for ten minutes. 




1 Stand both L shaped trees on the top tier 
to form a cross shape if Looking from 
above. Secure with a Little royal icing and support 
with foam/poLystyrene for ten minutes until dry. 
Add the remaining pieces. 



Whilst drying roLL out some gold 
modelling paste and cut out a star shape, 
attach this to the top of the tree using royal icing. 



Finally pipe a row of beads around the 
Z bottom of the top two tiers to neaten the 
gap between cake and board. 
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NB W winter Mends sugar pipteg 3 ; 



Find a local 
stockist using the store 
locator on 

www.culpitt.com 



Not a trade customer? 
Buy online at 

culpittcakeclub.com 



united 4 



cake' 



s 



Cake Star Christmas cake toppers 

md exclus ive NEW equipment SLges. 



For trade enquiries 
please contact us 

www.culpitt.com 

©0845601057 
|V1 info@culpitt 

Culpitt Ltd, 

Jubilee Industrial Estate 
Ashington, Northumberland, 
NE63 8UQ 






Feature 






Air Cadets 75th Anniversary 
Celebrated in Cake 



Heather Bicknell,a talented cake decorator, is creating a very special 
tribute to be displayed at the entrance to Cake International at the NEC 
in November 2015 to celebrate the RAF Air Cadets 75 th Anniversary 
which also coincides with the 75 th Anniversary of the Battle of Britain. 

Heather’s daughter is in the 1220 (March) Squadron of the Air Cadets for 
which Heather has previously made a hand painted cake, Heather is also 
Chairwoman of the Civilian Committee for the Squadron. 



If you don’t ask... 

Heather says she cheekily sent a message via 
the Air Cadets facebook page asking them, as it 
is their 75th Anniversary year, if there was any 
scope for her to create an official cake for them 
and as a result was pointed towards the Head of 
Media Communications. The idea was formed 
for Heather to produce a tutorial for some 
cupcake designs that would tie in with the 
anniversary. These would be rolled out across 
the squadrons for them to make the cupcakes, 
and photos of the finished cakes sent to 
Heather to judge. The winning squadron in the 
UK will win a hamper from Doric Cake C rafts. 

Heather was then also commissioned to 
create an official cake for the main 
celebrations in London in February 2016 
which will hopefully be cut by His Royal 
Highness, The Duke of Edinburgh. 

ICHF request 

ICHF then suggested Heather could create a 
display, following on from the Grotto she 
organised Last year, to tie in with the Air 
Cadets and Battle of Britain Anniversary 
themes so she has cleared her diary to 
concentrate on this project and says she is 
Lucky to have some very supportive sponsors. 
When Cake International, NEC closes the 
project will be given to the Air Cadets HO to 
display next year for their celebrations. 

Heather’s cake decorating started with the odd 
cake for family and friends just after she had 
her son in 2011. She says she played around 
with different techniques, had some epic fails 
and learnt a Lot in a short space of time! 

Heather entered her first Cake International 
competition in London in 2012 and freely admits 
it was a disaster. She had never even been to a 
show previously and had no clue about the Level 
of skill of the top cake decorators but from that 
point on she was inspired and still hones her 
skills. Currently she is especially enjoying 
creating floral wedding cakes. 

Her own business really took off Last year and 
Heather converted her garage into another 



reference pictures for the ICHF project. He 
asked if she would also be able to do 
something for their show in July and of course 
Heather jumped at the chance and this cake 
was created to celebrate the 35th Anniversary 
of the Tri-National Tornado Training 
Establishment (TTTE). Heather drove 3 hours to 
RAF Fairford to deliver this cake, the entire 
thing being edible, including the sugar cockpit! 
She used a combination of modelling, hand 
painting and airbrushing to get the cloud effect. 





kitchen to save the family from eating their 
meals surrounded by giant dinosaur cakes as it 
became too stressful to have a 3 year old 
eating spaghetti bolognaise next to a half 
completed competition cake! 

Ooooh the men in uniform!! 

They are Typhoon Pilots!! Heather met the 
Head of Media for the Royal International Air 
Tattoo when she went, camera in hand, to RAF 
Coningsby for their media event, unveiling the 
Typhoon/Spitfire synchro pair, to obtain 



Heather says she feels very Lucky having 
had all these opportunities which have 
awoken an inner aviation geek in her also 
doing tutorials and projects for (jik& and 
the Guides which she enjoys immensely- 
we think we are Lucky to be able to share 
her skills with our readers! Despite the 
hard work getting to the Level she has 
achieved she is so modest, saying she still 
has Lots to Learn and doesn’t take anything 
for granted because “It’s a tough cake world 
out there!” 
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Cake 

1 r “^ INTERNATIONAL 



The Sugarcraft, Cake Decorating 
& Baking Show 



NEC Birmingham 
6-8 November 2015 

Visiting the show? 

Follow our checklist to 
make the most of your visit 
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For more information go to 

www.cakeinternational.co.uk 



Mandy Strahand 

www.facebook.com/MandysSugarcraft 



We caught up with Mandy Strahand at 
Cake International, Manchester, after 
she had completed her first 
demonstrations in a public arena, to 
ask her thoughts on this and her cake 
decorating career to date. 

First Demonstrations 

Mandy has given business presentations in 
the past, during a Long career in the 
financial sector, however her 
demonstrations in the theatre at Cake 
International and on the magazine 

stand in Manchester were firsts in terms of 
sugarcrafting. Her extremely supportive 
husband said it was planned with military 
precision, and he should know as he went 
through several versions prior to the show! 
There are few people who feel totally at 
ease standing up in front of an audience 
however Mandy’s natural enthusiasm for 
sharing knowledge and ideas came to the 
fore and with the support she was given it 
went really well and she says it was 
particularly pleasing to see the audience 
engaging with the ideas being presented 
and asking questions. 

Career to Date 

Mandy’s sugarcrafting journey began Late 
2010 through the Local listing of courses. 
She had booked practical evening classes - 
plastering and plumbing - and as an 
indulgence, she also chose a short course 
on making a royal iced Christmas cake. 

Every year, whilst growing up, Mandy had 
watched her dad royal ice the family cake 
and envisaged the course to be a one-off 
‘reminiscence’. However Mandy quickly 
discovered royal icing and sugarpaste were 
amazingly versatile mediums to get 
creative with and it just went on from there. 

The Next Steps 

Her interest Lay mainly in the creative 
decorating side and after a chance meeting 
with Christine Flinn, Mandy joined the 
British Sugarcraft Guild at Chris’s 
recommendation. She entered the Novice 





Section in a BSG regional competition and 
then Mandy was hooked! Chris was also 
organising a sugar flower making class with 
Alan Dunn, Mandy secured a place and that, 
she says, was a real eye-opener. 

From Hobby to Business 

Competition was Mandy’s focus until quite 
recently as she considers it to be a superb 
driver for developing a range of skills and a 
great opportunity to gain impartial 
feedback on her work. A totally unexpected 
- and wonderful - outcome of this was to be 
asked to contribute to Cflkz and Guide 
magazines. Her first project was “Versatile 
Hedgehogs” (Party Cakes, Issue 21). 




Regarding developing a business based on 
cake decorating, Mandy says she is bn the 
cusp’- her heart lies in the creative and 
mentoring zones, so a traditional cake 
business model would not work for her. 

She is therefore currently exploring all the 
options as she knows it’s important to have 
sufficient work in the pipeline before 
transitioning. 

Benefits usually take time to filter through 
however, whilst at Cake International 
Mandy was asked by the British Sugarcraft 
Guild to do a theatre demonstration for 
them at one of their shows she is Looking 
forward to seeing what happens next... 
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THE WORLD'S MOST POPULAR SUGARCRAFT AND CAKE DECORATING SHOW! 




The Sugarcraft, Cake Decorating 
& Baking Show 




Fri 6 - Sun 8 November 2015 

NEC, BIRMINGHAM 

Fri: 9.30am - 5.30pm • Sat: 9am - 5.30pm • Sun: 9am - 5pm 



A TASTE OF SUGAR' WORKSHOPS • THE CAKE INTERNATIONAL THEATRE • INTERNATIONAL GUESTS 
DEMONSTRATION THEATRES • THE ROCKY HORROR SUGAR SHOW • CHOCOLATE WORKSHOPS 



SUGARCRAFT, CAKE DECORATING 8 BAKING SUPPLIES 



OVER 150 

EXHIBITORS! 




THE WORLD’S LARGEST 
AND MOST COVETED CAKE 
COMPETITIONS! 



BUY TICKETS ONLINE www.cakeinternationalco.uk 

OR PHONE TICKET HOTLINE 01425 277988 



Q A\/C ro Arr EACH ADULTS SENIOR TICKET WHEN 
OMVC i ORDERED BY 5PM MON 2ND NOVEMBER 



MEDIA PARTNERS: 



SUPPORTED BY: 



craft & 

M gTm §S / DECORATION 



f CAKE-INTERNATIONAL # @TH ECAKESHOWS 










Shoe Collaboration 



AWalkOnTheWild Side 

Who doesn’t just love a jaw-dropping, amazing pair of glamorous shoes? 




We have just a small selection from a group of people worldwide, organised by Heba Elalfy, who joined forces to bring you 
these amazingly creative, fun, wonderful sugar shoe creations, though the collaborators confessed en masse, to not wearing 
spectacular shoes like this very often in real life!! To see more go to their facebook page A Walk On The Wild Side. 




5tuwiv\(j 

p^+vV\(j\ ^ 




Sylwia Sobiegraj 




P\WiQ^v\ art 



Trudy Smith 







av\ci CWiviese 



Michele 



36 | www.cake-craft.com 





Photography: Michelle Petkovic Photography 



Shoe Collaboration 





ookrte c.UocLols.-te. skoe, 
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^ja^rp^te. 



Jules Carter 
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Birthday 



Shoe Celebration 



Create a fabulous life-size sugar shoe 
to sit on top of a birthday cake. You 
will be surprised how quickly this cake 
topper comes together - the hardest 
bit is waiting for the shoe to dry. 

Editor's comment Take o took ot the 
Show Collob on the previous pages for 
further inspiration on sugar shoes! 



You will need 

Consumables 

• tylose powder ltsp 

• modelling paste 500g (lib) 

• liquid food colour brown, yellow 

• small amount of royal icing in a piping bag 

Tools 

• life-size shoe cutter set with former 

• spoon-ended modelling tool 

• diamante trim 35cm (lft l 3 4in) 

• airbrush and cleaning jar 




We have 10 
copies of Cassie's 
gorgeous book to 
give away to our 
readers. 



Cossie’s new 
book Airbrushing 
on Cakes rrp £10.99, published by Search Press 
is on sale from October 1st This book and many 
more are available from www.searchpress.com 



Turn to page 12 
to see how to 
enter this 
fabulous prize 
draw. 




Rub white fat on hands, knead a block of 
modelling paste to warm it slightly. Roll it out 
to 5mm thick. Lift the modelling paste away from 
the board, then replace it to stop it sticking. Cut 
out the sole with the shoe cutter. 




2 Carefully Lift the sole away from the board 
and place it on the former, with the heel 
aligned with the top rear edge. 



3 Roll out modelling paste and cut out the toe 
strap and back pieces of the shoe in the same 
way. Use a small spoon-ended modelling tool to 
add stitch marks around the edges. 





4 Wet the inner sides of the toe strap piece and 
attach it on top of the sole in a curve with the 
stitching on the outside. Use a scrunched-up 
piece of kitchen paper to help support the shape 
whilst it dries. 



5 Wet the inside edge of the back piece and secure 
it in place as shown. Leave the shoe to dry. 




6 Strengthen lOOg of modelling paste by 
kneading in a teaspoon of Tylose and roll it 
into a tapered shape a Little Like a carrot. 







7 Cut the heel to 12.5cm Long, with the broad 
end at an angle as shown. Place the heel on a 
piece of foam as shown, and Leave to dry. 



8 Roll out modelling paste to 1cm thick and 
use the toe end of the shoe cutter to cut out 
a wedge for the platform. 



9 Wet the top flat surface with a water brush, 
place the shoe on top and cut away the 
excess with a sharp knife to create a platform 
under the toes. 
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Cassie Brown 







Birthday 




Soften modelling paste with water to a 
chewing gum consistency. Use this to gLue 
the heel to the sole of the shoe. Smooth the join 
with the flat of a knife. Look at the heel, from 
different angles to make sure it is straight, then 
set it aside to dry. 



n 



Hide the join by wrapping a 1.5cm strip of 
modelling paste around the top of the 
heel, trim away the excess. Put the shoe to one 
side to dry overnight. 



12: 



Place the shoe on a piece of kitchen paper. 
Paint the sole of the shoe with the 
airbrush, filling the colour well with a cream mix 
often drops of yellow and one of brown. Be sure 
to colour the sides of the soles too. 




Using a piece of kitchen paper to protect 
the sole, spray the toe strap with brown. 
Work closely and quite heavily to give a distinct 
shine. This heavy use will create a Lovely Leather 
effect. Spray the wedge below the toe strap in 
the same way. 




Diamante trim is not edible, so do let 
the recipient know when you present 
the cake. 




Colour the back of the shoe in the same 
way, using the kitchen paper to help protect 
the sole, then spray the inside, working carefully to 
avoid the sole. Set the shoe aside to dry. 




Roll out a small piece of sugarpaste 
icing very thinly and cut it into a 4 x 
6cm rectangular panel. Use a small spoon- 
ended modelling tool to add the suggestion of 
stitch marks around the edges. 



Attach the Label with water. Make a 2.5 x 
4cm panel from modelling paste and 
decorate it with a leopard skin pattern. Attach 
with royal icing. 



Add a 23cm Length of diamante trim 
around the top of the wedge and a 11.5cm 
length around the top of the heel, secure in place 
with royal icing. 
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Never compromise. 

Three professional pastes for three unique uses. 




performance, cake covering 




Available from all good cake decorating and sugarcraft shops, please call 0845 61 71 810 or +44 (0)1252 260 260 
to find your nearest stockist. Trade enquiries are welcome. 

*Sugarpaste £1.85 RRP (250g White) / Modelling Paste £3.35 RRP (200g White) / Flower Paste £4.45 RRP (200g White) 




Made in Great Britain 







m Dreami 
and Gold 



ng of a 
Christmas 



• • 



J Combining traditional poinsettia and ivy with two current favourite trends, white on white adorned with 
burlap, creates a gorgeous, show stopping, feature cake for the Christmas tea table. 

Charlotte Watson 



You will need 



PREPARATION 



Secure the first cake to the cake card. Stack and fill the cake and insert five plastic dowels through 
the cake (cut the dowels so that they sit Level with the top of the cake). Add the second cake card 
to the top of the cake, securing with a Little chocolate ganache. Continue to stack the second cake 
on top. Place the cake in the fridge for around one hour to firm up and then coat the cake with a 
Layer of chocolate ganache. Cover the cake and the cake drum with the white sugarpaste. Secure 
the cake to the cake board with royal icing. 



Consumables 

• round cakes 15cm (6in) x 2 

• round cake cards 15cm (6in) x 2 

• round cake drum 25cm (lOin) 

• sugarpaste white 1.4kg (3lb 8oz) 

• flower paste white 

• royal icing white 

• plastic dowels 

• white florist wire 24, 26, 30 gauge 

• clear alcohol 

• gold lustre dust 

• gold edible glitter 

• confectioners glaze 

• cornflour or icing sugar 

• edible glue 

• burlap ribbon trim 

• gold ribbon 

Tools 

• ball tool* 

• ridged cone and mini ball tool 

• firm foam pad * 

• poinsettia cutters * 

• ivy leaf cutters set of 3 * 

• leaf veining mats 5-8 * 

• needle nose pliers 

• small rolling pin 

• piping bag 

• small toothbrush 

• paintbrush 

• FMM products 




f 

• When attaching the balls of paste to 
the hooked wires, pinch the paste at 
the base to secure and carefully 
remove the excess paste. 

— 




I Use two pieces of acetate to smooth the top 
edge of the cake, one on the side and one on 
the top. Ensure the two pieces of acetate are 
touching to achieve a sharp edge. 




3 Using white flower paste, roll six small balls 
from the paste. Dip the hooked end of each 
wire into edible glue and carefully attach the 
balls. Set aside to dry. 




2 Take two Lengths of 28g white florist wire 
and cut each into third Lengths using needle 
nose pliers/wire cutters. Make a small hook at the 
end of each wire. 




4 Roll out white flower paste thinly over a 
grooved board lightly greased with white 
vegetable fat. Remove the paste from the board and 
cut out the bracts. Make five bracts of each size 
using cutters 2-6 and three bracts using cutter 7. 



*1 
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Photography: Clark Smith-Stanley 



Christmas 




This cake is 
classed as a 
‘double barrel’ cake and 
the additional cake card 
between the two cakes is 
essential to give extra 
support to prevent the 
Lower part of the cake 
from collapsing. 



V J i n 









5 Dip the end of a third Length 26g white wire 
into a Little edible glue and insert about two 
thirds into the ridge in each of the bracts. 
Carefully pinch the paste at the base of each 
bract to secure. 




7 Soften the edges of each bract using the 
Large ball tool. Start at the top of the bract 
and work down towards the wire. Set aside to dry. 






T 'T 5 




Cut the bracts and Leaves then place 
them under a stay fresh mat or 
between a plastic document wallet to 
prevent them from drying out. To 
ensure a clean cut, turn the cutter over 
and with the paste still attached 
smooth fingers over the cutting edge. 

If the paste feels sticky, Lightly dust 
the veining mat with cornflour before 
veining the bracts. 

To thin the edges of the bracts, place 
the ball tool half on the edge of the 
bract and half on the foam pad. Press 
down into the pad and move the ball 
tool around the edge of the bract. Do 
not press too hard as this can cause 
the paste to tear. 

Always advise the recipient of the 
cake that wires have been used for the 
poinsettia and stems and must be 
removed before cutting into the cake. 





8 Make a paint using gold edible Lustre dust 
and clear alcohol. Paint the three Largest 
bracts and Leave to dry. Cover the paint and set 
aside for Later use. 




9 Take the white centres and dip into edible 
glue before dipping into gold edible glitter. 
Brush with confectioners glaze to seal the glitter 
in place and Leave to dry. 





I Take quarter width white florist tape and 
tape down each of the centres and then 
tape all six together into a bunch. Individually 
tape all of the bracts. 



KNOW HOW 

• Florist tape comes in one width, to cut down 
to quarter/half width use a tape cutter, or a 
pair of scissors to carefully cut. To activate 
the stickiness, gently pull on the tape. 




I Add the first Layer of the smallest bracts 
to the gold centre using half width white 
florist tape. Add one bract at a time and tape in 
place before adding the next. 




I Add the second Layer of bracts, using the 
next size up. Again, taping one bract in 
place before adding the next. 



I Add the final two Layers of the white 

bracts as per the previous Layers finishing 
with the Largest size. 
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Christmas 




Complete the poinsettia by taping the 
three gold bracts to the back. Tape down 
the whole stem with the half width tape. 



I To make the berries, place balls of white 
flower paste on to third Lengths of 26g 
white wire dipped into edible glue. Indent the 
centre of each with the ridged cone tool. Dry and 
paint with the gold Lustre paint, brush with 
confectioners glaze to seal. 



Roll out white flower paste on the grooved 
board and cut several ivy Leaves using the 
three cutters. Insert a third Length 26g wire into 
each, vein and soften the edges using the Large ball 
tool. Set aside to dry. Make several of each size. 






I Add more clear alcohol to the edible gold 
paint to make a thin consistency. Dip the 
end of a clean toothbrush into the paint and 
‘splatter’ over the Leaves. 





I When dry, individually tape down the stems 
of each ivy Leaf with quarter width white 
tape. Tape the gold berries into bunches of three. 




I Take a 24g white wire and curl the end 
around the tip of a paintbrush. Curl the 
ends of third Lengths of 30g wire. 



Begin taping the smallest of the ivy 
Leaves to the 24g curled wire using half 
width white tape. Offset the Leaves, increasing 
their sizes working down the stem, adding in the 
gold berries and the curled 30g wires. 



Using the needle nose pliers carefully 
bend the wires to give a natural Looking 
arrangement. Make two stems, one Larger and 
one smaller. 





vr 



Wrap a piece of hessian (burlap) trim 
around the base of the cake and secure at 
the back with a Little royal icing. 



Insert a Large posy pick into the top of the 
newly sugarpaste coated cake, to hold the 
poinsettia and ivy stems securely and safely in 
the cake top. 



Insert the poinsettia stem into the posy pick 
and then add in the two ivy stems. Pipe a 
Little white royal icing into the pick to secure the 
stems. Finish the cake drum with gold ribbon. 
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Regency Bauble 

Royal Icing Piping Skills and Bas Relief Influence 

The design on this regal looking bauble is inspired by Wedgewood and the 
bas relief seen in Italian architecture. A challenge of bas relief and piping 
skills worked on a spherical cake to produce an impressive display. 



You will need 



Consumables 

• fruit cake ball 16cm (6in) 

• round drum board 28cm (llin) 

• apricot glaze 

• marzipan 650g (lib 4oz) 

• navy sugarpaste 1.5kg (3lb) (Renshaw) 

• white sugarpaste lOOg (4oz) 

• modelling paste 75g (3oz) white 

• royal icing 500g (lib) 

• lustre dust, pearl 

• clear alcohol 

• vegetable fat Trex or White Flora 

• icing sugar in a shaker 

• edible glue 

• paper piping bags 

• cocktail sticks 



Tools 

• piping nozzles No.l, 1.5, 2, ST51 (PME) 

• set of 11 circle cutters, 2cm (lin) to 9cm (3.5in) 
(Cake Links) 

• small soft paintbrush 

• flexi smoothers (Bellissimo) 

• cake markers (PME) 

• daisy plunger cutters 4cm (lViin), 1.5cm (PME) 

• 5 petal rose cutter 4.5cm (FMM) 

• circle plunger cutter (PME) 

• clematis cutter set (Patchwork Cutters) 




• Level the fruit cakes as necessary and 
sandwich the two half sphere cakes 
together using apricot glaze and a thin 
Layer of marzipan. Coat the whole cake 
in apricot glaze. Roll out the marzipan 
to 4mm thick and cover the ball. 

• Turn the cake upside down on a foam 
pad. Pleat the marzipan, cut the excess 
with scissors and smooth out any pleats 
and creases using the smoothers, 
trimming any further excess as 
necessary. Smooth over the surface 
resting on the foam pad, Leave to dry. 

• Brush the surface of the marzipan with 
clear alcohol. Roll out the navy 
sugarpaste to 4mm thick and cover the 
cake, repeating step 2. 

Extra hints for success 

• Place the fruit cake back in the tin, trim 
and Level as required with a sharp knife. 

• Once the apricot glaze has been 
roughly applied to the surface of the 
ball cake with a pastry brush, use 
hands to smooth the apricot glaze all 
around the cake. Disposable gloves can 
be used for this purpose. 

• Position the Largest cake marker in the 
centre of the board. Place a ruler across 
the markings on the guide and, using a 
scriber, mark where the flowers of the 
pattern will be piped. Move the ruler using 
the cake marker to make evenly spaced 
marks around the edge of the board. 



How to cover a sphere cake 




I RoLL out and cover the board with navy 
sugarpaste. When dry, use a scriber to mark 
the position of the royal icing pattern, lcm in 
from the edge of the board. 




2 Roll out white sugarpaste to 3mm thick and 
cut out 2 circles using 9cm cutter. Emboss 
circles in the sugarpaste using the smooth top of 
alternate sized circle cutters. 




3 Glue a sugarpaste circle to the top of the cake, 
then tilt the cake to secure the second circle 
underneath. Emboss Lines from the centre of the 
circle to the outer edge using the dresden tool. 




4 Using white modelling paste roll a small 
barrel shape, flattening each end. Cut a daisy 
plunger flower and stick to the top of the barrel, 
make two holes in the top with a cocktail stick. 
Roll a thin sausage of paste, curve into a U shape 
and glue in place. 
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Photography: Clark Smith-Stanley 
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To give the impression that the cake 
bauble is tilted, position the top 
sugarpaste circle off centre and match 
the position of the bottom disc. This 
will keep the two spheres of fruit cake 
in an upright position providing 
increased stability. 



ROYAL ICING RECIPE 

pure egg albumen 2tbsp (15g) 
water 75ml ( 2 V 2 floz) 
icing sugar 500g (lib) 

• Add 2tbsp (15g) pure egg albumen to 75ml (2 1 /ifloz) water and stir. Leave to stand for 15mins 
stirring regularly. Pour mixture through a sieve and into a mixing bowl. 

• Sieve 500g (lib) icing sugar twice and add half the quantity (250g) (8oz) to the bowl. Stir with a 
figure of eight motion until combined. Repeat with remainder of icing sugar. Using the Lowest 
setting on the mixer to minimise the amount of air being incorporated, mix for a maximum of 
five minutes. 



• Transfer to a clean airtight container, surface seal with clingfilm and secure the Lid. Leave the 
icing to rest for one hour to allow any air bubbles to dispel. 
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5 Cut the centre from the top white sugarpaste 
circle using a 2cm circle cutter and fix the 
clasp in place with royal icing. 



6 Cut a strip of paper or thin card 5cm Long by 
1.5cm wide and use this as a spacer. Hold it 
against the cake and scribe a Line around the 
cake, 5cm up from the edge of the sugarpaste 
circle at the base. 



7 Using a piping bag with a No. 2 writing 
nozzle and white soft peak royal icing, pipe a 
snail trail around the cake following the scribed 
line. Continue with royal icing and a No. 2 writing 
nozzle, to pipe triangles of three dots creating a 
picot edging against the edge of the bottom 
sugarpaste circle. 




8 To mark the position of the piped flowers in 
the top section of the design, fold the 5cm 
spacer in half and with a scriber, prick a mark at 
2.5cm intervals around the top of the cake. 




9 Using stiff peak royal icing and ST51 Leaf 
nozzle, pipe Leaves going downwards from 
the top sugarpaste circle. 



TECHNIQUE 

To create a gathered’ effect in the Leaf, 
repeatedly move the nozzle back and forth 
whilst continuing to apply pressure to the 
piping bag. 



Using soft peak royal icing and a No 1.5 
nozzle, pipe a five petal flower by piping 
pearls around the pricked marker. Pipe a dot 
over the centre mark. Pipe an S scroll in 
between the flowers and fix the cake to the 
board with royal icing. 






I To make the Large flowers, roll out the 

modelling paste to 2mm thickness and cut 
five flower shapes using the 5 petal cutter and 
place them under plastic. Vein each petal on a 
foam pad using a dresden tool. 




curve the petals between finger and thumb and 



arrange them so they overlap a Little. Leave to dry. 




cutter to cut out the fringed strips. RoLL up the 



strip, pinch the base and trim any excess paste so 
that it fits neatly in the centre of each flower. 
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Make the Leaves by roUing tiny baLLs of 
modelling paste into cones, mark with a 
dresden tool and give them a twist. 



Stick the first flower in the centre of the 
cake with royal icing and then fix the 
centre of the flower with royal icing. 



I Draw an S scroll approximately 7cm Long 
on a piece of greaseproof paper. Use this 
pattern to scribe the scroll on to the cake each 
side of the central flower. 







Pipe a double Line scroll using a No. 2 
nozzle and soft peak white royal icing. 



'fi-'Tr 



T T 5 



To pipe a double Line scroll, pipe the 
bottom Line first, holding the nozzle 
close to the cake. The second Line will 
then sit on top of the first as it is piped. 

Place the spacer directly under the 
centre flower, parallel with the snails 
trail piped Line and mark each side of 
the spacer where the Leaf Loop will 
begin and end. Make a mark with the 
scriber below and in the centre of the 
spacer. This will be the Lowest point of 
the Loop. Repeat around the cake. 

Cover the board with paper towel 
before applying lustre dust to the cake 
design to prevent any residue falling on 
the board. 




Stick the remaining flowers in place. Mark 
and pipe a double Line scroll between the 
flowers. Fix the Leaves to the scroll using royal 
icing. Using a No. 1 nozzle pipe some dots in 
small scrolls to embellish the design. 




Using the 5cm spacer mark the position of 
the Loop for piping the Leaves. Using a No. 
ST51 piping tube and stiff peak icing, pipe Leaves 
beginning at the Lowest point of the Loop and 
working up each side of the Loop. 



Cut out small daisies with the plunger 
cutter, secure in place with royal icing at 
the joins of each of the piped leaf Loops. Pipe a 
dot in the centre of each daisy. 



Pipe a flower design on the edge of the 
board to replicate that on the top section 
of the cake as in step 14. Lustre dust can be 
brushed on to the design to give it a sparkle. 
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Recommended Reads 






Animation in Sugar 

Author: Carlos Lischetti 
Price: £19.99 

Publisher: B Dutton Publishing 
ISBN: 978-1-905113-51-4 

Pages: 256 

Size: Hardback, 225x 268mm 
Content: This is the second sugar 
modelling book that Carlos 
Lischetti has produced and it’s a 
must have for any 
modeller. The making of 
quirky, modern cake 
toppers are explained 
from diagram stage to 
finished model in full 
step by step projects. 

Superb photography and 
the models will suit 
many people and 
occasions and definitely 
make the recipient 
smile. 



■ 
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100 Buttercream Flowers 

Author: Valeri Valeriano and Christina Ong 
Price: £16.99 

Publisher: David & Charles 
ISBN: 978-1-4463-0574-4 
Pages: 144 

Size: Paperback, 276 x 210mm 
Content: The title says it all but does 
not do this book justice. The two 
young authors have come to the fore 
with their wonderful skills with 
buttercream and this book 
is their second. Yes, there 
are 100 different flowers 
and leaves, with natural 
looking colour schemes, 
that you can create from 
the immaculately detailed 
step by step instructions. 

Plenty of photos show the 
right tube and the correct 
direction of buttercream 
flow to ensure perfection. 



100 
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20 To Make Ouilled Animals 



Author: Diane Boden 
Price: £4.99 
Publisher: Search Press 
ISBN: 978-1-78221-088-7 

Pages: 48 

Size: Paperback, 155 x216mm 
Content: 20 delightful, easy yet 
imaginative designs 
covering a range of animals 
including cats, dogs, sheep, 
a hippopotamus, a fox, 
giraffes and an alpaca. The 
projects are cute, whimsical 
and quick to make and 
once finished can be used 
to decorate many different 
items. Although normally 
used in paper crafting this 
craft makes the transition 
to sugarpaste with ease 

and looks beautiful when used to decorate cakes. 



hr 









Bellissimo Wedding Cakes 



Author: Helen Mansey 
Price: £21.99 

Publisher: B Dutton Publishing 
ISBN: 978-1-905113-52-1 
Pages: 160 

Size: Hardback, 225 x 268mm 
Content: There are some books you 
want to own just to be the envy of 
your friends and this is one of them. 
It does not belong anywhere but 
out on show. There are 
twelve stunning 
contemporary designs, full 
step by step instructions on 
each and gorgeous photos. 

Detailed recipes for many 
different cakes and 
coverings are included, 
together with pages of 
relevant hints and tips on 
achieving the perfect 
wedding cake. 




i 



Mini Cake Academy 

Author: Lindy Smith 
Price: £19.99 

Publisher: David & Charles 
ISBN: 978-1-4463-0407-5 
Pages: 144 

Size: Hardback, 218 x 282mm 
Content: Petite, perfect and beautiful 
detail in their decoration, Lindy 
Smith’s Mini Cakes are a joy to 
create, see and eat. Each of 
the 30 projects in this book 
is well photographed and 
step by step advice is giving 
to the reader. Some are 
fantastically brightly 
coloured but there is also 
white on white. Painting, 
modelling and other 
techniques are broken down 
into steps so anyone can 
create these tasty treats. 



Lindy Smith's | 

mini cakes 
academy 




20 To Make Sugar Brides and Grooms 

Author: Katrien van Zyl 
Price: £4.99 

Publisher: Search Press 
ISBN: 978-1-78221-246-1 

Pages: 48 

Size: Paperback, 155 
x216mm 
Content: Full of 
ideas, inspiration and 
instructions for 
making the 
traditional bride and 
groom that adorn the 
top of the cake with 
ease. There are ten 
grooms and ten 
matching brides to 
choose from, in a range of styles (including a more ‘mature’ 
couple!), in a variety of poses. There are general instruction 
on personalising hair styles, dress styles, colour and so on to 
match the happy couple. 
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^ILWO;^ 

V V SUGARCRAFT ^ ,/ 
SPECIALISTS 

vSo/e suppliers of SWANCRAFT satin ribbons and HAMILWORTH stem tape 

WE STOCK AN ENORMOUS SELECTION OF BEAUTIFUL FLOWER AND 
LILY STAMENS AT PRICES YOU WILL LIKE! 

TRY US FOR OUR SUPERIOR GRADE PLAIN AND METALLIC PAPER 
COVERED WIRES AVAILABLE IN A WIDE RANGE OF GAUGES AND 
COLOURS. WE ALSO STOCK THE BEST QUALITY JAPANESE WIRES 
WHICH ARE PERSONALLY SELECTED AND HAND-SORTED BY 
OURSELVES TO MAINTAIN THE HIGHEST PROFESSIONAL 
Hamilworth stemtapes are designed especially for sugarcraft with 
extra stretch and tackiness in a range of colours suitable for 
any natural floral design. Swancraft satin , organza and metallic ribbons are 
of the highest quality, also available in a variety of widths and matching 
colours. Our range of ferns, dry and silk flowers are also in complimentary 
colour ranges in a wide variety of styles and types at very competitive prices 

FOR WEDDINGS AND THAT SPECIAL EVENT, WE 
MANUFACTURE OUR OWN UNIQUELY DESIGNED RANGE OF 
SUGAR FLOWERS, SPRAYS AND FIGURINES CRAFTED TO THE 
HIGHEST STANDARDS TO SUIT ALL OCCASIONS 

Many more accessories - cake pillars, dowels, flower holders, rolling pins etc. 
for Weddings and Sugarcraft available. Please contact: 

HamilwortH 

Campbells Mill • St Georges Road • New Mills 
Stockport SK22 4JZ 
Tel: 01663 747363 • Fax: 01663 747287 
E-mail: hamilworth@uk-star.com 
TRADE ONLY ~ ENQUIRIES WELCOME 



Moulds 
Sugarpaste 
Equipment 
Free Videos 
Tutorials 
Classes 



IAavI&s 

SUGARCRAFT LTD 

www.karendaviescakes.co.uk Tel; 0151 643 0055 



Unit 4, 

Royal Standard House, 
334 New Chester Rd, 

Birkenhead 

CH42 1LE 



See our entire Christmas range on our website. 



Santa, Rudolph 
and Penguin 
all join our 
Snowman Head 
range to help 
you create the 
cutest collection 
of cupcakes 
you ’ll see this 
season ! Easy to 
use and colour! 





z 

ristmas 
Baubles 



These super moulds are our exciting 
new subscription gift, they can be used 
in so many cleverways to achieve 
amazing results. 



You will need 

Consumables 

• sugarpaste 

• food colour periwinkle, 
metallic gold 
(Rainbow Dust) 

• chocolate (white) 

• cornflour 

• cake drum round 25cm 
(lOin) 

• pre covered cake 20cm 
(Sin) 

• pre made cookies 

• pre made cupcakes 



Tools 

• cutters (various shapes) 

• piping bags 

• Christmas baubles mould 
(Katy Sue Designs) 

• holly trio mould 
(Katy Sue Designs) 

• oval heart plaque mould 
(Katy Sue Designs) 






I Use sugarpaste to make the 
smallest holly in the mould. 
Release and paint. 




2 An assortment of simple cutter 
shapes have been used on 
these cupcakes. 




3 Place small holly and star shape 
onto the sugarpaste cupcake. 
Add a bauble and paint or dust. 
Place on top of star shape. 





Cupcakes 



Cookies 




I Make baubles and Leave to dry 
(approximately 10 mins). Paint the 
detail on the bauble to highlight it. 




2 Roll out sugarpaste and cut out 
with a cookie cutter and place on 
a cookie of the same shape. Scribe 
Lines for baubles to ‘hang from’. 




3 Pipe royal icing over scribed Lines. 

When dry can be painted gold. 

Use royal icing or melted chocolate 
to glue the baubles to the cookie. 
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Feature 




Cake top Dust the bauble mould with r\ When all the moulds are filled with chosen 

cornflour before use. Place chosen coloured colours roll out white sugarpaste and place 

sugarpaste into each bauble. Press down and over the mould, 

neaten the edges. 




3 Press down with hands to make sure the 
backing and baubles stick together then roll 
over with a rolling pin. 




4 Turn mould over and slowly peel away from 
the sugarpaste to reveal the baubles cleverly 
embedded in the paste. 




5 A circle cutter is used for this round cake but 
any cake shape can be used and the top 
cut out to fit. Leave to dry for 20/30 minutes. 




6 Paint the baubles with gold edible paint and 
glue in place in the centre of the cake. Leave 
to dry. 




7 Cake top embellishments Fill the outer edge 
of the oval heart plaque mould with 
sugarpaste. Turn the mould over and release on to 
a flat surface. 




8 Cut in half Lengthways and repeat this process 
to make four pieces, be careful when handling 
as they are fragile. Leave to dry for 10 minutes. 





I GLue the border edges in place around 

the baubles circle plaque using royal icing 
to attach them. Attach the painted holly Leaves on 
the four corners and around the base of the cake. 




Subscribe Today 

and receive a free 
Christmas Baubles and Holly Trio 
Moulds from Katy Sue Designs. 




Turn to page 11 
to find out more! 
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Penny Dreadful Collaboration 



Penny Dreadful Inspired Collaboration 





This totally different collaboration organised by Rebecca Hauger, has the theme of 
Penny Dreadful, with inspiration, a love and passion for Victorian Gothic Horror 
novels and the Penny Dreadful TV series. This collaboration lends itself to Halloween 
brilliantly at this time of year showing a different, dark, sensual and subtle side to 
horror. The artists were encouraged to explore the hidden beauty in this often 
overlooked genre. As you can see the results are dramatic to say the least! 




Karen Keaney: Ireland 



Mayer Rosales: Spain 



Dario Garcia: Spain 
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Penny Dreadful Collaboration 




Lou Cross: UK 




Cassandra Rice: USA 
KayLa Pruitt Photography 




Michael ALmeida: Portugal 



Rebekah Naomi Wilbur: USA 
Dakota James Photography 
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Always 



Love 



You will need 



Consumables 

• cake 20cm (8in) 

• cake drum 28cm (llin) 

• sugarpaste powder blue 1kg (2lb 2oz) (Renshaw) 

• sugarpaste white 500g (lib) (Renshaw) 

• flower paste dark brown 125g (5oz) (Renshaw) 

• flower paste light brown 60g (2oz) (Renshaw) 

• flower paste lOg (Vioz) each of white, green, red, black 
(Renshaw) 

• dust colours lilac whisper, shell green, yellow gold, 
blue ice (EdAble Art) 

• vegetable shortening (Trex) 

• click twist brush white (Rainbow Colours) 

• magic sparkles (Karen Davies Sugarcraft) 



• alcohol 

• ribbon 2 metres of 15mm rust 
(A Piece Of Cake) 

Tools 

• owl set (Patchwork Cutters) 

• Christmas greetings (Patchwork Cutters) 

• house side design set (Patchwork Cutters) 

• small palette knife (CelCakes) 

• paint palette 

• paintbrushes No. 0000, 3 

• piping nozzle No. 3 (PME) 

• small sponge (washing scourer is ideal) 



You 




Marion Frost 



Make this cute Christmas cake using 
layering techniques and Patchwork 
Cutters. This design would also make a 
fabulous centrepiece for a Christmas 
engagement party. 




1 Cover the cake and board with sugarpaste. 

Attach a strip of brown paste on to the cake 
to form a tree trunk, use a dresden tool to mark a 
bark pattern. 



2 Roll out brown flower paste and cut out 
eight branches. 



3 Moisten and attach the branches on to the 
tree trunk. 




4 Roll out white flower paste and cut out four 
cottage side designs, four extra cottages and 
four extra roofs plus extra trees to fill in gaps. 



7 On a Lightly greased board roll out two 
shades of brown flower paste. Grease the 
cutter and cut one owl from each colour. Remove 
the wing from the darker owl. 



5 Attach the separate house on to the side 
design, dust over with Lilac and blue dust 
colours before attaching the white roof. Attach 
the pieces on to the cake sides, adding the extra 
trees where necessary. 




8 Roll out two shades of paste and cut two 
wings from each piece of paste. Texture by 
rolling over Lightly with a frilling stick. Place wings 
on to the female owl using water for sticking. 



6 Roll out white flower paste, grease the cutter 
well and place on to the paste, press firmly. 
Remove the cutter and surplus paste and pick out 
the pieces between the ribbon loops. Mix alcohol 
and dust colours to paint the present. 



9 Place the wings on to the male owl plus the 
present. Curl the bottom of the wing around 
the present. 
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Photography: Clark Smith-Stanley 



Christmas 







Dark coloured \ 
sugarpaste is best 
rolled out on vegetable 
shortening to prevent 
icing sugar streaking 
the surface. 



When using \ 
Patchwork Cutters, do 
not Lift the paste when 
rolling out this wiLL 
prevent the paste from 
Lifting into the cutter, 
roLL the paste 
V thinly. / 





Cut out feet and large eyes, moisten and 
attach on to the owls. 



n 



Roll out pink and orange paste, grease the 
beak cutter and cut two of each colour. 
Moisten the owls and place the beaks into 
position. The beak can be Left closed or opened. 



I Cut four eyes with the pupil off centre 
cutter in white paste. Repeat with black 
paste and the other cutter. Place the pupils on 
the eyes and add a highlight with white paint. 
Cut a Large eye from brown paste and cut into 
two pieces. Moisten and attach on to two eyes. 
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Attach the finished eyes on to the owLs. 



U RoLL out a piece of red flower paste and a 1 r Rub a Little grease on to the white pieces 
piece of white. Grease the hat cutter and and sprinkle with ground Magic Sparkles, 

cut out one from each colour. Remove the white 
bobble and trim and using water for sticking, 
attach both on to the red hat. 




I Cut out holly pieces, make small berries 
and mark a dot by pressing with a 
cocktail stick. 



I RoLL a small piece of green paste into a 
ball, roLL into a sausage shape as shown. 
Press to flatten, bend in half and pinch the back, 
add three small balls of white paste and mark a 
hole in each one with a cocktail stick. 



I RoLL out white flower paste and cut out 
the moon, stars, a flower and a Large 
number of circles using a number 4 piping nozzle 
for the top of the cake and a No. 3 piping nozzle 
for the sides. Paint the centre of the flower yeLLow. 




I Use softened sugarpaste to attach all 

pieces to the cake, small circle ‘snowflakes ‘ 
are attached with water whilst still soft. 



Pipe softened sugarpaste on to the 
branches and tree trunk, down the side of 
the male owL and across the tops of the side 
design houses and trees. 



Spread a Little softened sugarpaste onto 
the cake board and sprinkle with ground 
down Magic Sparkles. 




Mix together a Little white vegetable 
shortening and red dust colour to form a 
paste. Work the colour into a sponge, roLL out 
flower paste, perfectly flat without ridges. 



Place the embosser on to the sponge to 
pick up the colour then on to the paste. 
Lightly tap the embosser, remove and trim. Use a 
cocktail stick to curl the edges of the paste Leave 
to dry. 






Attach the greetings on to the board 
using softened sugarpaste for sticking. 
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♦ Tatcfuaark Ciittem ' 



Get ready for the festive season with our range of Christmas 
cutters and embossers. See them all on our website along 
with our Christmas tutorials and special offers! # 

www.palctiwQTfctutlcra.coin * info^patrtiwQrfcctitlcra.coni * Ter <0151) 67-H 1053 

• * o o © 





Go to wwwxassiebfOwrt.com to order your copy 



Cassie is also available for workshops and demonstrations 



Airbrushing on Cakes 

by Cassie Brown 

• 1 0 stunning step by step projects 

• Suitable for all skill levels 

• Fabulous designs you can create 
all year round 

AVAILABLE NOW! 



NEW BOOK 

ty, OaMie, BhxMMi 




Cake 

Craft 









OH SALE 

NOW 






—^ 3F CREATIVE wedding cake id. 






Weddin 



Cakes with 



OVER 
DAZZLING DESIGNS 



We rtiat to: 

(ruliu/! Mitfferil 
\my Swjihi 



Gorgeous 

Garhiiiiis 

Sugar Uowm .mnI 
him iu style [lh.iii. 



Make it 

Yourself! 



EXCLUSIVE 



Mephj'strptwtwiiils 






FABULOUS FASHION INSPIRE D CAKES 



WHSmiih 



and 



Available from 
all good newsagents or 
order direct at www.cake-craft.com 



SUBSCRIBE & 
SAVE OVER 15% 

ON THE COVER PRICE 
® www.cake-craft.com 

® 01778 395162 

© subscriptioiis@wamcrsgroup.co.uk 

^Overseas rates' 4 issues Si Europe plus Eire £24.50, Rest of World £27.00 












Sugar Skills School 




Silicone Moulds 

Silicone moulds are probably one of the most important advances in cake decorating over the past few 
years. The reason for this is very simple; moulds allow anyone, even those who were at the back of the 
queue when artistic ability was being handed out, to create something of great beauty fairly easily. This has 
made it easy for many who may not have dared to lift a rolling pin to have a go. 

Of course confectionery moulds have been around for centuries. Early moulds were usually made of wood, 
painstakingly carved by talented craftsmen for the banquet tables of royalty or the very rich, 

Food grade silicone has opened the door for everyone to have a go. The plethora of designs and ideas for 
use is enormous - they can even be homemade. 

Always wash moulds in hot soapy water and dry thoroughly before use whether they are bought or homemade. 



Ready Made Silicone Moulds 

There are hundreds of designs available and although some moulds 
can seem quite pricey, washed, dried and kept carefully they can Last 
for years and be re-used time and time again. It is best to choose 
moulds that will be well utilised and build up a collection as required. 

Using Moulds 

Silicone cake decorating moulds can be 
used with a variety of edible foodstuffs 
- sugarpaste,gumpaste, petal paste, 
marzipan, chocolate, isomalt, etc. and 
because they can withstand cold as 
well as heat they can even be used to 
create decorative jellies and frozen to 
make posh ice cubes. 

The method for using a silicone mould 
with any edible modelling paste is fairly similar whatever brand of mould is 
purchased with the exception of ‘Marvelous Molds’ which will be discussed Later. 

This is a pretty Vintage Brooch Mould designed by Ceri DD Griffiths for Karen 
Davies Sugarcraft Ltd (www.karendaviescakes.co.uk). 







Step 1 If modelling paste is used, 
dust the mould with a Little 
cornflour and tip away the excess. 
Do not do this with chocolate as it 
would Leave a dusty appearance on 



the chocolate. Chocolate should 
contain enough oil to release itself. 
If the chocolate does stick, spray a 
LITTLE food oil or cake release 
spray into the mould. 



Step 2 Press a small soft ball of 
paste into the mould. Slice away any 
excess from the back of the mould or 
use the edge of a thumb in a wiping 
motion to tear away any excess. 



Step 4 




Step 3 Flex and bend the mould 
and peel the decoration out. 



Step 4 Leave the decoration to dry. 
Dust if required with edible Lustre 
and stick on to the cake. 



Silicone Mats 



A decorative silicone mat is an extremely quick and often stunning way 
Lace mat from Katy Sue Designs www.katysuedesigns.com. 



Step 1 Dust the mat with cornflour 
and tip away the excess. 

Step 2 Place the mat on a work 
surface and cover with a layer of 
sugarpaste, gumpaste, marzipan etc. 

Step 3 Press the paste firmly into 
the mat then roll over it with a 
small rolling pin. 



Step 4 Flip the mat and paste over 
so that the sugarpaste is now on 
the work surface and gently peel 
the mat away from the icing. 

Step 5 Cut out shapes such as 
circles and stick them on to a 
cookie or cake. 

Step 6 And there it is - a simple 
cookie elevated into a work of art! 



to cover a cookie or cupcake. The mould used here is the Duchess 
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Sugar Skills School 




Designed by Dominic PaLazzoLo (www.marveLousmoLds.com), this range of 
mouLds, has a very cunning patented design eLement. Each mouLd has a 
tiny raised Lip around the outside of the design so that once the mouLd 
has been fiLLed and roLLed over with a smaLL roLLing pin it automaticaLLy 
severs away the excess icing neatLy and cLeanLy. 



Step 1 Dust the mouLd with cornfLour. 
Lay strip of paste over the top. A 50:50 
mix of fLower paste and sugarpaste 
works weLL. 



Step 2 GentLy roLL aLong the Length 
of the mouLd with a smaLL roLLing pin. 



Step 1 




Step 3 The excess icing shouLd 
simpLy faLL away. 





Step 4 Remove the decorations 
from the mouLds and Leave to dry. 



Composi-Mold 




This is a re-useabLe product 
specificaLLy designed to be used 
with food. Its’ major advantage 
is that it can be reheated and 
re-used up to 35 times. It comes 
in a pot which once opened 
initiaLLy Looks Like a pot of soLid 
honey! ObviousLy read the 
manufacturer’s instructions 
before starting and be aware 
that the pot and product wiLL 
get hot so take care if using 
ComposiMoLd with chiLdren. 

This is just a brief overview and 
many more ideas and heLp are 
avaiLabLe on the company 
website www.composimoLd.com 
& www.shesto.co.uk 



Step 1 Spray the modeL and the 
container you are making your 
mouLd in with a LittLe vegetabLe oiL 
spray or reLease spray. PLace the 
modeL in the base of the heatproof 
container. If it's very Light, anchor it 
with a bit of modeLLing day or bLue 
tac to stop it fLoating. 

Step 2 Remove the Lid of the 
Composi - MoLd pot and heat in 30 
second increments untiLthe 
Composi-moLd is Liquefied. Then tip 
it into the heatproof container with 
the mouLd in. Pour sLowLy to try to 
stop Large air bubbLes forming. 

Step 3 Cover the top of the mouLd 
and Leave it to set. If you can't wait, 
pLace it into the fridge to speed up 
the setting process. 

Step 4 Once set, remove the whoLe 
mouLd from container and ease 
your modeL out. 

Step 5 Wash and dry the mouLd. 
Spray a LITTLE oiL inside the mouLd 
and fi LL your mouLd with chocoLate, 
gum paste or whatever eLse you 
choose to use. 

Step 6 When ready, reLease the 
chocoLate or paste from the mouLd. 
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Sugar Skills School 

Iris Folding Moulds 

Iris folding has nothing to do with the flower. It’s actually a papercraft technique in which strips of paper 
are folded and arranged in such a way that the centre of the design resembles the iris diaphragm 
(opening) of a camera Lens. 

These stylish Iris folding moulds designed by Sarah Joyce for Squires Kitchen (www.squires-shop.com) 
are simple and classic. They are also a good size and can be used with chocolate, modelling paste etc. 
There are also matching cookie cutters available. 



Iris Folding Christmas Bauble 



Iris Folding Chocolate Stars 

These moulds work well with 
chocolate as they’ll give even the 
biggest chocoholic a sizeable 
chocolate hit but the principle 




Multicoloured Chocolate Stars 

TIP Use a greaseproof piping bag to 
pipe the chocolate into the star. A 
nozzle is note required, just snip off 
the end once the bag is filled and 
closed. Not only does it give greater 




Pesky Air Bubbles 

When working with quite an 
intricate mould using chocolate, if 
just tapping the filled mould is not 
enough to get rid of trapped air 
bubbles, first ‘paint’ the mould with 
melted chocolate. Then fill it as 
usual. Again this tip will work with 
any mould not just these Iris ones. 



Step 1 Press modelling paste into 
the mould. 



shown here is the same for use with 
any style or design of silicone mould. 

Step 1 Melt a Little chocolate and 
fill the mould. 




accuracy but there’s no messy 
washing up afterwards. If the 
chocolate in the bag starts to 
harden simply pop the whole bag 
into the microwave for a few 
seconds to soften it. 




Step 2 Carefully release it. 




Step 2 Tap the filled mould on the 
work surface to release air bubbles. 
Allow to cool (place the mould in 
the fridge or freezer for a few 
minutes to speed this up). 




Step 1 To make multicoloured stars, 
fill one or two sections of the mould 
with white or dark chocolate and 
place in the fridge or freezer for a 
few minutes to set. 






Step 3 Dust with a Little edible 
dusting powder if required for a bit 
of sparkle and add a ribbon too. 




Step 3 Release the chocolate star 
and use as desired. 




Step 2 Repeat, filling the other 
sections with different coloured 
chocolate one at a time. 



Step 3 Once the mould is full, 
allow to set then carefully turn the 
decoration out of the mould. 



Step 3 




Step 1 Paint melted chocolate 
around the mould. 

Step 2 Fill the mould with melted 
chocolate and allow to set as usual. 
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Sugar Skills School 




TIP If everything is sticking to 
everything else, LIGHTLY 
grease hands and work 
surface with a Little white 
vegetable fat (Trex, Crisco etc) 




Siliconee Plastique 

Just Like the Silli, this comes in two parts which are mixed together before using. 
Once mixed there wiLL be about 15 minutes to work before it starts to harden. 

The main difference between this and Silli is that SiLiconee Plastique cures in 
about an hour. 

More about Siliconee Plastique can be found on the MYOM website 
(www.MakeYourOwnMolds.com ). It can be used in exactly the same way as Silli 
- make a thick oval shape and press it on to the object then Leave to cure. 




Step 1 Measure out equal quantities of both the blue and white pastes and 
knead together to make a pale blue dough. 

Step 2 Cover the model being cast from with small sections of silicone. 

Step 3 Press firmly until all the crevices are filled and the model is covered. This 
Limits the chances of air getting trapped. 

Step 4 Once the whole object is covered, press a thick disc or oval of silicone 
over the top. 

Step 5 Leave the silicone to dry. This should take about an hour. To check if it’s 
ready, press something such as a rounded knife into the silicone. If it Leaves a 
mark it’s not ready so Leave it a bit Longer. 

Step 6 Gently press the object out of the mould. Once washed and dried, the 
Silicone Plastique mould is ready for action. 



SiLLi 

Silli is a high grade, food safe, silicone putty (www.siLLicreations.com & 
www.shesto.co.uk). The pack contains two readymade pastes that are mixed 
together to create a silicone mould. Although this is a very easy product to 
use, once mixed the product starts to set after 10 minutes and the product 
starts to harden, so get all equipment to hand before starting. 



Step 1 Weigh out equal parts of the 
two mixes. Only use as much mix as 
required as it will not keep. 

Step 2 Knead the two components 
together until they become one 
solid colour. 

Step 3 Shape the putty into a thick 
oval or disc and either press it on to 
the chosen object or press the object 
into it. With the putty still in place on 
the object, Leave whole thing alone 



for 2-3 hours at room temperature 
until it has completely set. 

Step 4 Carefully remove the object 
from the mould and ideally Leave for 
2 days before using so that the 
silicone has time to cure ‘harden’ 
properly. However if the finished 
mould is small it can be used very 
gently after about an hour. The 
process can be speeded up by placing 
the mould into a hot oven (100°C or 
212°F) for about 15 minutes. 





However on the MYOM website there is an interesting tutorial about how to 
cast an intricate mould in two parts thus greatly reducing the chances of 
trapping an air bubble. 

As it is such a good tip to overcome problems of making a cast of a very 
detailed model, it has been shamelessly nicked and used as an abridged version 
‘Thanks MYOM’. 
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This pretty Christmas bauble mat from 
Katy Sue Designs can be used to create 
simple individual decorations or as a 
mat to create larger coverage. 



Step 1 Dust the mat with a Little cornflour and tip 
away the excess. Then dust a Little edible gold 
dusting powder to one side in each mould. 

Step 2 Fill all the baubles with modelling paste. 
Don’t overfill them. The tops of the filled moulds 
should be Level with the top of the mould. 

Step 3 ab a dot of water on the top of each filled 
mould. Place a sheet of sugarpaste over the mat 
and roll over with a small rolling pin. Flip over 
and carefully peel the mat away from the paste. 

Step 4 Cut out a circular disc then Lift and place 
on to the cake. 

Step 5 Pipe dots around the edge of the disc and 
pipe a few dots around the cake. 







Subscribe Today 

and receive a free Christmas Baubtes and 
Ho tty Trio Mou ids from Katy Sue Designs. 




Turn to page 11 to find out more! 
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Our sugarcraft shop offers a complete range of 
cake decorating supplies including tools, icing. 
Cutters, food colours, ribbons, moulds and cake 
decorations, in fact, everything for the cake 
decorator from beginner to professional. 



r 



■w dr 29 Walton Road, 

East Molesey. KT8 ODH 

Telephone: 020 8941 1591 

www.blueribbons.co.uk 



• Classes with Tracey Mann 

• Chocolate paste 

• Transfer Sheets 

j£jp 

(for chocolate/sugarpaste) < 

• Gift Vouchers 

• Belgian Chocolat^ 
Couverture 




www.traceyscakes.co.uk Tel: 01844 347147 




Tinsmftf) 



wuiw.caketifismifh.com 



www.edlblecakelace.co.uk 



ww w - ca kedeco Pen .c o* u k 



^Discount Code Is Santa30 



W it hSantao 0% 7 0ff j 








Baker Unite 






Bakers Unite to Fight 

www.facebook.com/bakersunitetofight 



We have all been waiting for a preview of the pieces for this amazing collaboration organised 
by Zoe Fox of Sweet Foxylicious. This is a collaboration of 30 artists from around the world who 
are each creating an endangered animal cake to help raise awareness of threatened species. Some 
species are so close to extinction and even extinct, so Zoe decided to use her animal sculpting skills to help the 
cause, celebrate WWF and the amazing work they do. If you would like to donate to this worthy cause go to 
support.wwf.org.uk 



Bryson Perkins 

My piece depicts a sad, but realistic scene displaying 
how time is running out for all of our beautiful 
endangered species. Leading the piece is the Extinct 
black rhino. The sand is no Longer touching the rhino 
(signifying that time has unfortunately run out for 
his species.) 

Each animal was hand sculpted using modelling 
chocolate, then dry dusted/painted with edible 
colour dust. The sand effect was done by combining 
animal crackers with cornflour. The hourglass was 
made with isomalt, which was cast in a wine 
glass mould. 



Veena 

Chimpanzees have already disappeared from 
four African countries, and are nearing 
extinction in many others. Deforestation and 
commercial hunting for bush meat are 
taking a terrible toll on most populations. 



Laura Loukaides 



It’s very sad to think that so many animals are 
becoming endangered and even on the verge of 
extinction due to poaching and illegal trading. This 
is why the main focus of my design was to re-create 
the slow Loris in a free and natural environment to 
showcase the world these animals should really 
be Living in, away from harm, and 
away from any danger which 
threatens their existence. 



Bakers Unite to Fight have received fantastic sponsorship to help with the cause including 

• The Cupcake Company - designers of the Logo, 

• Doric Cake Crafts - providers of supplies to the artists and Motion Five - designers, 
creators and fitters of the stand for Cake International. 

• Motion Five Exhibition Stand Designers share the conservation beliefs and ethics of 
Bakers Unite to Fight. Zoe says the stand is definitely going to be something unmissable! 

Until then, we have a special treat for you, a sneaky peak of some of the amazing pieces 
that will be gracing our eyes at Cake International at NEC in Birmingham in November. 
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Zoe Fox 

Today, the Last of Indonesia’s tigers-now fewer than 400-are 
holding on to survival in the remaining patches of forests on 
the island of Sumatra. Accelerating deforestation and rampant 
poaching mean this noble creature could end up Like its 
extinct Javan and Balinese relatives. 

I chose this tiger for its sheer beauty. The movement and lines 
of its muscles is amazing. They are such fantastic creatures. 
They, along with so many species, need help and we are Losing 
them at such an astonishing rate. I hope I have done this 
beautiful animal justice and have to say this has been the 
most emotional piece yet! 




Hannah Edwards 




Threatened due to deforestation, Loss of habitat and by coming into contact with Local 
farmers and hunters. The Jaguar’s future is entirely in our hands. To Let him disappear 
from his native homeland would be an indefensible crime. 

This piece is 24in square, it shows a jaguar contemplating his own 
reflection in a forest stream. He is framed by a fallen branch 
overhung with cattleya Labiata orchids which are native to the 
home of the jaguar. 

The piece is sculpted in sugarpaste, 

airbrushed, dusted, hand painted with the 
addition of wafer flowers. The water 
effect is created using a home 
made gelatine based recipe. 



Karen Keaney 

The Lesser chameleon is a species of Lizard in the 
Chamaeleonidae family. It is endemic to Madagascar. 
It is threatened by habitat Loss as a result of mining 
and Logging. 

I really wanted to make something that was rare but 
not that well known as this is a great opportunity to 
give it a spotlight so I chose The Lesser chameleon, 
this is the female, she Looks Like she is covered in 
sprinkles, well, this one is! But in real life that’s what 
she Looks Like, pretty amazing! 





Tanya Ross 

The Siamese crocodile is considered one of the world’s most endangered 
reptiles. The Mekong River basin and wetlands in Cambodia appear to hold 
the only remaining wild populations, and even these are fragmented and 
depleted because of hunting, human disturbance, and habitat alteration. 

Now I Love handbags and shoes as much as anyone, but not at the expense of 
a Life! That’s why I chose the crocodile, my way of showing that no animal 
should pay the price for fashion. I want my children to be able to see these 
animals for real and not just Learn about them as animals that once existed! 
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Jade Thomas 

Orangutan numbers have reduced by 
approximately 50% in the Last 60 years 
alone! This is due mainly to Loss of habitat 
and poachers. Their diet consists mainly of 
fruit, soil, tree bark and small animals. 

I based my design around the babies, I chose 
orangutans because of how they think and 
act, how they are similar to us in their 
mannerisms. They tend to stay with their 
mothers until they are 7-11 years old. I 
wanted to convey the sadness in the babies, 
showing the possible Loss of their mum to 
poachers. They are huddled together under a 
Leaf to protect them from the rain. 
Orangutans are highly intelligent and know 
to how find shelter and protect themselves 
from the elements. 




Vicky Turner 

I chose to recreate the Galapagos 
penguin after seeing they were 
endangered, I've fed these penguins at 
the zoo, so it felt Like an honour to do 
something to help their plight. I decided 
to do him standing on volcanic rock by 
the water side. 

I was out of my comfort zone for this 
cake as I usually create very cartoon 
inspired designs, so I really wanted to 
challenge myself by making him as 
realistic as possible and also creating the 
whole thing from cake! I really enjoyed 
creating him, and have named him 
Benjamin Polo. 



Calli Hopper 

Iguanas grow up to 3’5’ in Length, they weigh approx. 25 Lb and Live to between 50-60 years. 
Being cold blooded they gain warmth by basking on the volcanic rock of the Galapagos 
and in their volcanic tunnels at night. There are approximately 5,000-10,000 Land iguanas 
in the world with the mass existing on Santiago Island of the Galapagos. They became 
extinct in Balta around 1954 due to soldiers shooting them for sport. 

My iguana and volcanic rock are made from RKT,then covered in a mix of modelling 
chocolate and sugarpaste and airbrushed. 




This collaboration has given us all the opportunity to raise our voices and create 
awareness of the injustice and terrible human behaviour towards animals. 

I do hope that people will see the messages that each cake brings and in some way 
change their attitudes and help protect our animals in the future. 
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Feature 



Women’s Institute Centenary Celebrations 

theWI 



INSPIRING WOMEN 

ros. 1Q0 VEMi 



All good cooking begins in the home. That’s why the Wl has been so important to food in this 
country. It has established and maintained the highest of standards for home cooking 
Matthew Fort - Award winning food critic. 



May the Best Chef Win 

The Women’s Institute Centenary 
has been bought to our 
attention by BBC Two’s Great 
British Menu as area chefs vie 
with each other to plate up 
perfection, fighting it out for the 
chance to cook at a glorious 
Centenary Banquet at London’s 
historic Drapers Hall. The 
challenge is to produce 21 st 
century dishes that honour 
home cooking and pay tribute to 
the generations of women who 
have helped make Britain the 
great culinary nation it is today. 

The chefs’ inspiration is from 
the women in their families - 
mothers, grandmothers and 
great grandmothers - and the 
pioneering women of the WI,to 
turn home-cooked classics into 
modern masterpieces. 

Wl History 

The first Wl meeting in 
the UK was held in 
LlanfairpwLLgwyngyllgogerychwy 
rndrobwLLLLantysiliogogogoch on 
Anglesey, Wales, on 16 September 
1915. The organisation has 
grown into the Largest women’s 
voluntary organisation in the UK 
with over 212,000 members in 
6,600 branches. It was formed to 
revitalise rural communities and 
encourage women to produce 
food for the nation during the 
First World War. A century Later, 
the Institute is synonymous with 
British home cooking. The 
pioneering women of the Wl have 
always been a force to be 
reckoned with - promoting 
equality for women, education 
and impeccable standards. In 
2000, the Wl Calendar Girls 
produced a nude calendar raising 
millions for charity and proving 
that the Wl are anything but a 
stuffy organisation. 




The special guest judges include: 

Angela Baker Wl Calendar Girl 



Felicity CLoake 
Mary Gwynn 
Radhika Bynon 
Helen Carey OBE 

Sabrina Ghayour 
Kirsty Bowen 



Award-winning food writer 
Author of the Wl Centenary cookbook 
Member of modern urban Wl in Forest Gate 
Former chair of the National Federation 
of Women’s Institutes 

Award-winning food writer and self-taught chef 
President of Seven Hills Wl 
(Youngest Wl President in the Country) 
Rosemary Bishton MBE Former home economics teacher and 
Long-serving Wl member 

At the time of writing, the competition is about halfway through so 
we can’t give out the final results. 



Prue Leith, one of the judges 
said: “Chefs in this country, 
and in fact the whole British 
restaurant scene, owe a great 
debt to the Wl. They were the 
original home economists, 
teaching us howto grow 
fantastic produce and get the 
most from our ingredients. 

For a century, the women of 
the Wl have been a 
pioneering force for change 
and for good in this country.” 

Cake for Our Oueen 

Reader Kelsie HaLL tells us about 
the cake made for the Oueen to 
cut at a garden party at 
Buckingham Palace in June 
2015. A competition throughout 
the Wl’s was to provide a fruit 
cake recipe, then the winning 
recipe was made up and tasted 
by a panel of judges. It was 




sponsored by Wl Enterprises, 
Diageo, Whitworths and Dairy 
Crest. The recipe was devised by 
Julie Clarke from North 
Yorkshire West Federation and 
made up by Anne Harrison and 
Pat Tulip from the National 
Federation. 

The Garden Party was hosted by 
The Duchess of Cornwall and a 



member from every Institute 
was invited, plus guests from 
each Federation. This was a 
marvellous occasion where 
guests were served with a 
special Afternoon Tea’ blend, 
iced coffee or soft drinks and a 
Lovely, two bites big, assortment 
of sandwiches (with crusts off of 
course), savoury entrees and 
exquisite cakes, scones and 
pastries. The chocolate mousse 
cake, topped with a gold crown 
decorated chocolate button was 
brilliant! Anne, The Princess 
Royal was called upon to help 
her mother cut the Wl’s 
Centenary Celebration Cake, 
afterwards the Oueen said how 
she Loves fruit cake and it was a 
good, rich one - dense and 
difficult to cut. Each of the 
royal Ladies and special guests 
were given cake to take home. 
Princess Anne appreciated that, 
she Loves fruit cake and stated 
“We always cut these cakes and 
never get to try a bit or take 
one home! I am so glad I can 
now”. The cake was cut into 
5,000 portions and distributed 
to all the members that 
attended the AGM. 

Colleague Involvement 

A colleague remembers being 
Secretary to her Local branch of 
the Wl when they had an 
anniversary around 1978 for 
which she baked and decorated 
her very first rich fruit cake. It 
was baked using a wood fired 
Rayburn. She then attended the 
Royal Albert HaLL for the AGM 
and sang Jerusalem along with 
everyone else and Listened to 
talks from the American 
Ambassador and Welsh rugby 
Legend Cliff Morgan who had 
everyone in stitches. 
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Cake Boutique 



Red Carpet 
and Champagne 




Celebrate success with this Oscar winning cake idea with 
its red carpet and chocolate champagne bottle! The pretty 
star effect is made with transfer sheets on to sugarpaste. 
The bottle can be made on its own for a gift in any type of 
chocolate and customised to suit any event by changing 
the label. 



You will need 

Consumables 

• champagne bottle mould (Tracey’s Cakes) 

• dark chocolate 350g (12oz) 

• cakes 3 x 12.5cm (5in) measuring 4cm (ltiin) deep 

• square cake 20cm (8in) x 5cm (2in) deep 

• square drum 25cm (lOin) 

• sugarpaste black 1kg (2lb 2oz) 

• sugarpaste red 250g (9oz) 

• transfer sheet Sparkle (Tracey’s Cakes) 

• dowels 4 

• flower picks 

• cocoa butter (Tracey’s Cakes) 

• vegetable oil 

• dusting colours, gold, black 

• glaze spray (PME) 

• CMC 

• paste food colour autumn leaf (Sugarflair) 

Tools 

• multi ribbon cutter (FMM) 

• hairdryer 

• paintbrushes 




1 Cover the cakes with black sugarpaste, stack 
together with dowels and place on cake board. 
Roll out a strip of red sugarpaste using ribbon 
cutter set at 5cm, attach to the cake with sugar 
glue. Cover boards with red sugarpaste as shown. 




4 Temper dark chocolate in the microwave 
using a slow melt process, 10 seconds heat, 
10 seconds stir, full power. Fill bottle mould to 
the top with chocolate. If a hollow bottle is 
required wait 2 mins. Pour out excess chocolate 
and place in the fridge for 20 mins. 




2 Knead approx, ltsp of CMC into 250g black 
paste. Roll out the sugarpaste to 3mm thick. 
Place the transfer sheet on to the paste and heat 
with a hairdryer for 3-5mins. Use plenty of icing 
sugar on the work surface to prevent paste sticking. 



* 




5 Put cocoa butter in a paint palette with a few 
drops of vegetable oil and heat over a bowl of 
boiling water then mix with dusting colours. 
Create a plaque from autumn leaf coloured 
sugarpaste. Paint your message on to the bottle. 




3 Peel back the sheet carefully to reveal the 
pattern, wait a minute for the paste to cool 
down, then cut two strips 3.5cm wide and attach 
to cake. Cut out stars from the paste, insert hooked 
wires dipped in sugar glue, Leave to dry for an hour. 




6 Add neck decoration from a strip of black 
paste and a circle of red paste. Attach the 
stars into the cake with flower picks, place the 
black ribbon on the edge of the cake board. 
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TESTING 








Ingredients 

125g butter, softened 
50g caster sugar 
175g plain flour 
Zest of 2 clementines 
25g caster sugar 
Zest of 1 clementine 

Oven Temp 160°C (fan) / 
180°C/Gas Mark 4 

Makes 16 



i 




Method 

• Cream together the butter and sugar until 
Light and fluffy. 

• Add the zest of 2 clementines and mix well. 

• Sift in the plain flour and mix until the 
mixture resembles chunky breadcrumbs. 

• Gather together in the bowl with your hands, 
kneading very lightly to form a ball of dough. 

• Roll out the dough between 2 sheets of non- 




stick baking paper and chill the sheet in the 
fridge for 30 minutes. 

• Prepare a baking tray greasing weLL or Lining 
with non-stick baking paper. Preheat the oven 
to 160°C (fan)/180°C/Gas Mark 4. 

• Mix together the 25g caster sugar and zest of 
1 clementine in a small bowl and set to one 
side. 



• Cut biscuits from the chilled dough using a 
round cutter and set on to the prepared 
baking tray. 

• Bake in the oven for 10-12 minutes until very 
Lightly golden around the edges. Sprinkle the 
biscuits straight away with the clementine sugar 
and allow to cool on the tray for 5 minutes before 
transferring to a wire rack to cool completely. 

• Serve. 
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Ruth Clemens 





Ingredients 

Roulade 

225g dark chocolate, chopped 
240mL double cream 
7 egg whites 
2 tbsps caster sugar 



Meringue Buttercream Filling 

lOOg dark chocolate, chopped 
75g caster sugar 
3 egg yolks 

175g butter, softened and diced 



Chocolate Frosting 

350g dark chocolate, chopped 

HOg butter 

150ml double cream 

Icing sugar to dust 



Oven Temp Makes 1 x Buche de Noel 

170°C (fan)/190°C/Gas Mark 5. 




Method 

• Prepare the chocolate frosting. Gently melt 
together the dark chocolate and butter in a 
heatproof bowl over a pan of boiling water. Once 
melted take it from the heat and whisk in the 
double cream. 

• Transfer the mixture to a clean bowl, cover and 
set aside to cool. 

• Make up a ganache for use in the roulade 
mixture. Heat the 240ml double cream in a pan 
gently until just below boiling point. Remove 
from the heat and pour over the 225g chopped 
dark chocolate. Allow to stand for 2 minutes 
before stirring to create a smooth glossy 
ganache. Transfer to a Large clean bowl and set 
to one side to allow to cool to room temperature. 

• Preheat the oven to 170°C (fan)/190°C/Gas 
Mark 5. 

• Prepare a roulade tin approx. 10 x 14in, Lining 
with non-stick baking paper allowing a Little 
overhang. 

• Whisk together the egg whites and 2 tbsps 
caster sugar to create a stiff glossy meringue, 
taking care not to over whisk. 

• Add i/ 3 rd of the meringue to the cooled ganache 
and mix weLL to Loosen. Gently fold in the 
remaining meringue i/ 3 rd at a time taking care 
not to knock the air out of the mixture. 

• Spoon the mixture into the prepared tray, 
spreading it gently into the corners and Levelling. 

• Bake in the oven for 20 minutes until springy to 
the touch. 

• Grasp the overhanging baking paper and use to 
gently transfer the baked roulade, still in the 
paper to a wire rack and allow to cool fully. 

• Make up the filling. MeLt lOOg of dark chocolate 
gently with 2 tbsps water and mix to combine. 



Place the egg yolks in a large bowl and whisk 
until pale and increased slightly in volume. 

In a small pan heat 75g caster sugar with 3 
tbsps water to form a sugar syrup. Heat the 
sugar syrup to 117°C on a sugar thermometer. 
Remove from the heat and whilst continuously 
whisking the egg yolks slowly pour on the 
sugar syrup in a slow steady stream. 

Continue to whisk the egg yolk mixture until it 
has cooled to room temperature. 

Again whilst whisking continuously add the 
softened butter just 1 diced square at a time, 
allowing each to be whisked in before adding 
the next. Whisk until all the butter has been 
added. 

Finally add the melted choco Late/water and 
mix weLL to complete the filling. 

Lay out a Large sheet of baking paper on the 
work surface and turn out the cooled roulade 
on to it, gently releasing the lining paper. 
Spread the surface with the chocolate 
meringue buttercream. 

RoLL up the roulade from the Long edge, using 
the baking paper to lift and help roLL. 

Set the seam of the rolled roulade underneath. 

Trim both ends of the roulade neatly and cut 
an angled section from one end of the roLL. 
Turn the section to sit jutting out of the side to 
create the Buche de Noel Shape. 

Set the cake on to a work board or spare cake 
card. Take the cooled prepared chocolate 
frosting and cover using a small palette knife. 

Place in the fridge to set. 

Transfer to a serving plate, dust with icing 
sugar and serve. 






There may seem Like a 
Lot of steps and 
elements to a Buche de 
NoeL but it is very much 
worth it! A delicious cake and a 
fantastic Christmas treat! 
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Stollen Bites 



Ingredients 

300g strong white flour 
Vi tsp salt 

2 tsp fast action yeast 
14 tsp cinnamon 
14 tsp ground doves 
30g caster sugar 
zest of 1 Lemon 
120ml milk, Lukewarm 
1 egg, Large 
70g butter, softened 
70g sultanas 



40g currants 
45g chopped mixed peel 
60g chopped almonds 
140g marzipan 
Icing sugar to dust 

Oven Temp 

180°C(fan)/200°C/ 

Gas Mark 6 

Makes 36 bites 



Method 

• In a Large bowl combine the strong white flour, 
salt, yeast, spices, caster sugar, Lemon zest, milk, 
egg and butter to form a rough dough. 

• Turn the dough out on the work surface and 
knead by hand for 10 minutes until smooth 
and elastic. 

• Place in a Lightly oiled bowl, cover with clingfilm 
or a clean tea towel and set aside to rise for 1 14 
hours or until doubled in size in warm draught 
free position. 

• Turn out the dough on to the work surface and 
gently stretch out to form a rectangle. 

• Scatter the sultanas, currants, mixed peel and 
chopped almonds over the top. Gather the dough 
back together into a bowl and knead to evenly 
disperse the fruits throughout the dough. 

• Set the dough back into the bowl, cover and 
allow to rise again for a further hour. 




• Take the dough and split into three equal 
portions. Stretch each portion out into a Long 
thin rectangle approximately 7 cm x 30cm. 

• Divide the marzipan into three and roll each into 
a Long 30cm sausage. Lay the marzipan down the 
centre of each dough portion. Fold the dough over 
the marzipan and pinch together at the seams. 

• Slice each Log into 2.5cm slices and set on to a 
well greased baking tray. Set aside and allow to 
rise for 30 minutes. Preheat the oven to 180°C 
(fan) /2 00° C/Gas Mark 6. 

• Bake the trays in the oven for 10-12 minutes 
until Lightly golden. Transfer to a wire rack, dust 
with icing sugar and allow to cool. 

• Serve. 




Try to avoid adding 
extra flour to the 
work surface when 
kneading as this can 
toughen dough. Instead 
grease the surface and /or 
your hands Lightly with a 
Little sunflower or vegetable oil. 





4 



5 - 
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Cake Savvy 



Get Cake Savvy with 

Using Ribbons on Cakes and Cake Boards 

Ribbons are great way to add a strong colour theme to a simple cake or to give your cakes a really professional 
looking finish. To avoid the danger of colour leaching from the ribbon to your cake, you should always use a ribbon 

that is suitable for food contact. 





How much do 1 need? 




Round cakes 


Square cakes 


Diameter of board / 


Length of ribbon 


Diameter of board / 


Length of ribbon 


iced cake 


needed 


iced cake 


needed 


15cm (6in) 


48cm (19V2in) 


15cm (6in) 


61cm (2 41/2 in) 


17.5cm (7in) 


56cm (UVim) 


17.5cm (7in) 


71cm (2 8 V 2 in) 


20cm (8in) 


64cm (2514in) 


20cm (8in) 


81cm (3 2 V 2 in) 


23cm (9in) 


73cm (23in) 


23cm (9in) 


93cm (36V 2 in) 


25.5cm (lOin) 


81cm (32in) 


25.5cm (lOin) 


103cm (40 14 in) 


28cm (llin) 


89cm (35in) 


28cm (llin) 


113cm (4414 in) 


30.5cm (12in) 


97cm (37V 2 in) 


30.5cm (Min) 


123cm (48 14 in) 


33cm (13in) 


105cm (41 14 in) 


33cm (Min) 


133cm (5214in) 


35.5cm (Min) 


113cm (4414 in) 


35.5cm (Min) 


143cm (5614in) 


38cm (Min) 


121cm (48in) 


38cm (Min) 


153cm (6014in) 


40.5cm (16in) 


128cm (51in) 


40.5cm (Min) 


163cm (6414 in) 


43cm (17in) 


136cm (54in) 


43cm (Min) 


173cm (6814in) 


45.5cm (18in) 


144cm (57in) 


45.5cm (18in) 


183cm (7214in) 


51cm (20in) 


161cm (6314in) 


51cm (20in) 


203cm (8014in) 



Fixing ribbon to your cake board 




I Most cakeboards are 13mm high, 
so after icing them it’s best to 
use a 15mm wide ribbon. You could 
choose to use a 12mm ribbon on an 
un-iced cake board. 




2 Cut the ribbon to the required 
Length. This ribbon is not in 
direct contact with the cake fix it in 
place using srnaLL pieces of double- 
sided sticky tape at 9-15cm (3-5in) 
intervals around the board. 




board or icing. 




4 Starting at the back of the board, 
wrap the ribbon around the 
board fixing it as you go. Overlap the 
final section of the ribbon and fix in 
place. 



Fixing ribbon to your cake 

I Most ribbons are porous, so 
ideally you should only use them 
on cakes that have been iced with 
sugarpaste or other firm icings. 

2 Cut the ribbon to the required 
Length, using the tables above. 




www.culpitt.com 




Apply a 1cm section of double- 
sided sticky tape to the reverse 
side of one end of the ribbon. Peel 
the paper from the other side of the 
sticky tape. 



4 Standing behind the cake, Loop 
the ribbon around the base of the 
tier you want it on and gently pull 
the ends towards each other until 
the Loop fits snugly around the cake. 



Place the un-taped end of the 
ribbon next to the cake. Stick the 
other end of the ribbon on top of it, 
taking care to ensure that the tape 
is only touching the ribbon. 
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iA twww.celcrafts.com^ 

Specialists in sugarcmft equipment 



Make Spectacular Cakes, Cupcakes, Gateaux and Chocolates 
with our /tew CelShapes Tiles mould 

for only £6.99 (plus P&P) 

AwraafifemottMwftl! 
some great pate far 



enthusiasts. 

is some 

imagination! 

MSfandiffl at 
Cafe 2015 

to see dus mould and 
midi more..., 



CclCrafts Etd. Walbut Mill Farm, El m 
Thornton, York, YO42 4RH, England ^ | 

Tel : +44 (0) 1759 31842.1 Email: sales@celcrafts.com 



(TelEaltn 
H t'-iM rafh 



®P 

OR CK<hR5> PRODUCTS" 



Orchard Products 

Sugarcraft Tools Company 




See you at the 



International 

NEC B 






Cake 



& 



Give flavour, fragrance and 
fabric effect to wafer paper with 




For more information, please visit 

www.cutifulcakes.com 





'The Easiest 
Rose Ever' 
Cutter 



Make stunning buds to 
large roses in no time 
at ail! 

FREE video & project sheet 



Over 9000 Cake Decorating Products 



www.cakecraftworld.co.uk 
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SUGAR CITY 

Home of DPM Co’s wonderful moulds, veiners, 
platinum flowerpaste, colours, cutters, tools, gums & glaze 

VISIT OUR ON LINE SHOP www.sugarcity.co.uk 

Speedy mail order service UK and abroad 

Trade enquiries: DPM Co 01424 201505 
Email: lin.dpmco@gmail.com 

78 Battle Road • St Leonards-On-Sea 
East Sussex TN37 7AG 
Tel: 01424 432448 • Fax: 01424 421359 

I E: enquiries@sugarcity.co.uk W: www.sugarcity.co.uk I 
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^ f'kjw&r Gum F*aste • 

* 

75 + Colours tty chtytyse from 







Wtrttn 



A 



Highest Quality' And Best Prices 

Whnksak & Retail 

Free UK Delivery 

* • www.simplykeavettpaste.co.uk 



Birmingham 

W 



•/ DIY ICING CENTRE 

Everything for the cake decorator 

Happy Anniversary - 31 Years! 

8 Edwards Road 
Erdington 
Birmingham 
B24 9EP 
Tel 0121 384 8236 

www.diy-icing.co.uk 4 




ICING WORLD 

1196 Warwick Road, Acocks Green, Birmingham B27 6BY 

Td 0121 706 2922 

www.icingworld.co.uk 

ONLY 6 MILES FROM THE NEC 

Huge range of sugarcraft equipment including PME, JEM, Framar, 
Squires, Rainbow Dust, Sugarflair and many more. 

Tin and stand hire • Ribbons 

High quality marzipan and sugarpaste at low prices 

Small friendly classes in all aspects of sugarcraft. 

We are approved teachers for PME diploma courses 

Visit on our late night - Wednesday open til 7pm 
LOTS OF FREE FRIENDLY ADVICE 



HlFPC Sugarcraft 

- piirniii'iitvlv dfitniliRd < ilir/i 



exquisitely detailed silicone moulds- - 






it \-' 






www. f pcsuga rcr af t. co. uk TehOU7pS53249 cm 

Bilston 

All About Cakes 




46 High Street, Bilston, Wolverhampton WV14 OEP 
T: 01902 497498 E: info@allaboutcakesbilston.co.uk 

LPiy Lxj XC£/ UAs 

Our Sugarcraft school offers classes from beginner to advanced. 

Tins for hire, Sugarflair and Rainbow Colours, FMM, 

Karen Davies, Jem, PME, Squires, Pillars, Tinkertech, 

Great Impressions, FPC and many many more. 

We are always here to give you help and advice. 

Have a look at our online shop for offers 

www.allaboutcakesbilston.co.uk 



Cake Decorating Equipment 



www. cake-links, com 



The Cake Decorating 
Supplies 
" Specialist 

a. , r ^_ ■ 





Fast Delivery 
Free Shipping over £30 
f Free Gifts 
^ and many offers! 



£5 off 



Spend £25* and we 7/ give you £5 off 
your order ; use code N0V5 

at the checkout/ f 1 <?j:cfu£flng P&P ■ online only) 



UK delivery from £3.99, Same working day dispatch, 
Order before 1 pm week days for fast delivery 
95 Bargates, Christchurch, BH23 1QQ. 01202 496249 



www. cake-links, com 










29 Walton Road, East Molesey. Surrey KT8 ODH 1:020 8941 1591 (/^[A&01C4r 
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Courses 





urm # - 



T 01353 776085 M 07932 070706 
E courses@sugatdesign.ca.uk 



ff/ ffftr i f niff h offers sugar craft courses at all levels from 
beginners to advanced, We specialise in the creation 
sugar flowers but hold courses irt ail aspects of 
cake decorating including the basics, 
and royal icing, 

For a fist of current courses, have a look at 



Online video tutorials are now available taking 
you directly into the classroom 




WHAT NEW SKILL WOULD 
YOU UKE TO LEARN? 

Specialist Sugarcralt Shop 

S I High Road, Bushey Heath, 
Hertfordshire WD23 IE£ 

free next day focal deliveries for orders 
of £30,90 (excludes cake and balloon 
orders) and 1 9% discount on orders 
over £100 09 

Please phone or email for details ■ 
this offer is not currently on our website 

T- 0308 m 007? 
www.cakesofgoodta5t0.co.iik 
Open 9 30am to 5.00pm 
Morr lo Sat 




Dummies 




www.dummiesdirect.co.uk 
T: 0121 778 4692 




Dummies from high quality 
polystyrene in all shapes and sizes 



FOR CAKE MAKERS BV CAKE MAKERS 




Sugarcraft retail store 

Unit 4, Rear of 555 Sutton Road, 
Southend On Sea, Essex, SS2 5FB 

01702 462222 



Over 2000 products • Classes 
10% discount using the code CCD1 
FREE delivery on all orders over £50 

Online- ston; wwwiabricflkesugafct'ah.tom 



Cambridgeshire 



Cambridgesh 

Sugarcraft 

Supplies 




GET 1 0% DISCOUNT if you quote code CCI5 
Unit 7 Falcon Way, Eagle Business Park, Yhxtey, 
Peterborough PE 7 3GR. Tel: 91 111 24545 1 
Conte afflttij arid see wfioc great protfucts urnf 

ecike makrig id&x we to** in store for pouf 
See our website 

www.umbridgeshiresu^raaf tiuppi ks.co. uk 




ISffllB 




Sugar 

Daddy’s 

Sugarcraft Shup 



1 Fishers Yard, Market .Square, 
Sf Neats, Lambs PE 19 2AF 
Tel/Fax 01480 471 200 



WebsitKftw.sugar-daddys.co.uk 




WWW.4‘jlllll k »-t*jlkt k M‘»lll 1 



Cheshire 

Cameo Cakerrsift 

Sr«AIICIIAFT KI PeilMAIIKBT 

Unit 4 . I'iirk Kill ranee Business Centre^ Viftoria Street, 
Birkenhead Merseyside CH4 1 4KZ 

T 0151 647 lGO"J 

Largest sugarcraft shop on the Wirral 



Cutters 



FRAMAR CUTTERS LTD 



Manufacturers of Fire Quality Meld Cutters suitable far Sugarcraft and Cold Parcel a in 

Over 300 designs 

For a brochure or more details please 

Tel 01202 659760 or Fax 01 202 659133 
Email: framar@hotmail.co.uk 
19b Moor Road * Broeicfstone * Dorset BH18 8AZ 
or check out our website - www, fra marcutters.co.uk 

Suppliers to the trade only 

Wo are expanding our customer base - contact us now for derails of our range 




Berkshire 



jSfaet&easrms 

* Cake Decorating Supplies & 
Accessories 

* Park free and easiFy at our shop 

* We serve the Slough, Windsor 
and Maidenhead area 

* In-house Classes and Tin and 
Stand Hire 

-01753 865682 

* pipedreaming@brintemeLcQm 
- www.pipedreams ^sugarcraft co.uk 



Fiwe Cut 

ExteNsivt range of high quality tin platl. 

5UGARCHAFT CUTTERS MANUFACTURED IN ENGLAND 
lnqyiri« for catalogue of avw 450 product! inc 
NEW RANGE of Deoor A/1 Cuflwr ta: 

TINS CUI' SUOARCRAFT PRODUCTS 

Workshop No. 4 * Did Stable Block 
Holme Pieneponl Hall * Holme Pierrepont 

Nonlegham N 0 I 2 2 UD * Tel/Fax: 9115933 434 ? 

www.FInecLirsiigarcrDft.com 

Devon 



KISG OS THE TOP 

6 cross mrcu 

qJ«M. »ioril a 

Specialists En sugarcraft equipment 
and decorations. Tin and stand hire. 
Classes 

7 Ladysmitti Road ■ Ltps«n ■ PLniouth 

<11752 252836 




Sugar Artistry 



Visit our new website 

t- Creative 
Sugarcraft tools r ^7 ““ 
www. su gfl ha rtl stryxa uk 



Authentic Cakes 

An ALtddirl's cave of eakoTCiklilg, 
decorating & equipment 
Qjd-s.se?, avuilahk: on request 
"fin / stand hire 

Wedding; celebration cake dpccta&fft 

w ww.a nt he ntlccakes i . u k 

FREE local p.irking available 

01223 246840 

12 -i WLilfslu.il Way * < 'am bridge 




Order direct from 
www.cake-craft.com/guides 



ON SALE 

NOW 



Essex 




WEDDING SHOP 

Specialists in cakes, 
silk flowers, equipment, 
lessons, favours 

67-69 Victoria Road 
Romford * Essex RM I 2LT 
Tel: 01708 761727 



Leicestershire 

V *: Sugar & Ice 

LEICESTERSHIRE’S LARGEST 
CAKE DECORATING SPECIALIST 
Tin/stand hire * edible photo 
plaques * sugarcraft classes 
equipment sales 

Wedding & Celebration Cakes - 
made to order 

NEW BIGGER PREMISES NOW 
AT COALVILLE 
24 Hotel St. Coalville LE67 3EP 

01 530 817210 

3-5 Cyril St, Leicester LE3 2FF 

01 16 263 0846 
n * ©sugaranditelcic 
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Cake Decorating Equipment 




Free delivery on orders over £30 

10% off your first order 
quoting MAG 10 

Tel: 01323 406565 

www.lovecakesncraftsxo.uk 



Yorkshire 




14-16 Otley St 
Skipton 
North Yorks 
BD23 1DZ 



ONLINE SHOP www*fent$cy.£0.ufc 
Shop 01756 228301 
I aura @fa ntlcy.co, u k 



Bespoke wedding 
and celebration cakes. 

Sugar craft emporium with an array 
of unusual decorations and 
equipment to suit all abilities. 

Fabulous range of cupcake related 
goodies and edible decorations. 

Gome and indulge in the Fanticif! 



See page 23 foi our 
latest subs offer. 



Derbyshire 

CRAZY ABOUT 
CAKECRAFT 

■y^T rtf/ 

Contact: 



I New Ruvtwd! Street 
Chesterfield * Derbyshire S4(l I OR 

01246 2348S3 

ivnw.c ra/yaboutcukcc nilt.co.uk 



West Midlands 




Oxfordshire 



A Piece ^^Cake 

’«Cwu« C **- 1 



IS LITER 111 till STREET 
THAME 
OVON 
0X9 JKS 

(IIK44 

rmiiil - ssIcKfl sufifl rift nfi, com 
wchsilt - www.iuEiiriciTiE.rfjm 



Pi if. up thi * phtmt' anti vtlU its nr visit mtr wehsife fa set; 
tit* va u range of equipment can supply, inti tiding 



l htr ttwn r n'tiriii famous, rvad ; r pintle Ffuiver Paste, 
L'aktf Lace Mere*. Mats and Moulds, 

1 hefttli range oj tinker fbvh C 'afters, 

The Ahm Dnmt designed rangy of carters from Fra mar 
Great impression and Mured Vaidbiogtii 
Past and Paste yah wrings atjdstt an, tt-'h mare ... , 



Jenny. ;\ttrmn ami their ktumletigeuhie staff are tthvttyy ready *Q help 



Surrey 



POJf/ 




■/fjf/ <S{~ CfXjar/'rr// 

Serving the world of calce for over 30 years 

Complete range of sugarcraft f cake decorating 
materials and equipment 

Demonstrations, shop courses and classes available 

Cake stand ft tin hire 




Celebration cakes made to order 
Large selection of wedding favours 

We offer a large selection ef sugar flowers to trade 
and retail customers at very competitive prices. 

40 HIGH STREET * EWELL VILLAGE 
EPSOM * SURREY KT I 7 I R W 

Tel/Fax: 020 8393 0032 

www.cakesrusxo.uk 



TRADE DISCOUNT ■ MAIL ORDER SERVICE 



Dorset 



Mi 



ttSvD 

MommU 



-j L i ■] 
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Poalc in 1 1 i nvv 
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Hampshire 



BASINGSTOKE 
SUGARCRAFT CENTRE & 
SCHOOL OF SUGARCRAFT 

Wide range of st^aniraft equipment 
Tin^tand hire * photo-scan system available 

CLASSES 

27 b Goat Lane ™ Basingstoke — Hants 

0 I 2S6 470087 

www.bai mgito l(« tigircr afttentrexo.uk 



BACK ISSUES 



Qrfc& CRAFT & DECORATION 




Aug 2015 Sept 201 5 Oct 2015 



From 0.70 per back issue, noi iiulmlijig p&p. 




£ 4.99 prr back issiit* copy, not including p&p. 

For digital and paper back issues go to www. cake- craft, com 
Previous tssues are also available on our website 




www.facebook.com/cakecraftanddecoration 





twitter. com/Ca keMag Ed i tor 


ofg* 5sg 

taA 4 : 


[v 


1 

www.pinterest.com/cakecraftmag 


Bf. 1 ~ 



DONT MISS OUT! 















Sainsbury’s TESCO 



MORRISONS 

AND leading newsagents 
& sugarcraft supplies shops 



Time to make a spectacular cake to 
amaze the family with at Christmas 



December 



ON Si I j? 

STH NOVEMBER 



WHITE CHRISTMAS 

Perfect pastillage 
centrepiece 



W'HSmilh 



TOP TRENDS & 
TECHNIQUES 

• Marzipan Marvels 

• Creative Piping 

• Jabot Ruffles 

• Nordic 



Don't have a #llamadrama this 
December - follow instructions 
to make this fabulous Aardman 
inspired Christmas cake. Watch 
k out for the brand new half 
hour special coming to 
BBC One this December. 



TASTY PATISSERIE 

Simon Jenkins, the 
Executive Pastry Chef 
at Marcus Wareing 
Restaurant shares 
his skills 



CUTE DOE-EYED REINDEER 

Learn fabulous cake sculpting 



Editor: 

Julie Askew 

Cake Craft & Decoration 

PO Box 3693, Nuneaton, Warwickshire CV10 8Y0 
Tel/Fax: 024 7673 8846 
Email: editor@cake-craft.com 

Assistant Editor: Glynne Wilson 
Graphic Designer: Jacqueline South 

Advertising & Business Development Manager: 
Melanie Underwood 

Sweet Media Solutions Ltd 

Tel: 01690 710455 

Email: melanie@cake-craft.com 

Advertisement Copy: 

Melanie Underwood 

Tel: 01690 710455 

Email: melanie@cake-craft.com 



© Aardman Animations Ltd 2015 



Subscription Enquiries, Back Issues, 

Binders and Cake Craft Guides: 

Cake Craft & Decoration Magazine, 

Anglo American Media Ltd, West Street, Bourne, 
Lincolnshire PE10 9PH 
Tel: 01778 395162 

Email: subscriptions@warnersgroup.co.uk 
Website: www.cake-craft.com 

Annual Subscription Rates: 

UK £44.40 including postage 

Europe and Eire £57.00 including airmail postage 

USA $108.00 Canada Can $122.00 

Rest of the World £73.00 including airmail postage 

For US and Canada call toll free 1 877 363-1310 

or visit www.expressmag.com 

Newsagent and Distribution Enquiries: 

Paul Yeardley 
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West Street, Bourne, Lincolnshire PE10 9PH 

Tel: 01778 395046 
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UK Sugarcraft Shop Sales: 

Natalie Cole 

Warners Group Publications Pic, 

West Street, Bourne, Lincolnshire PE10 9PH 
Tel: 01778 395046 

Email: tradeaccountorders@warnersgroup.co.uk 

American Cake Shop Distribution: 

Cake Craft Shoppe Tel: 281-491-3920 
www.cakecraftshoppe.com 

Cake Craft and Decoration is published by 
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Martin Harris 01778 391000 
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of going to press - variations may occur with independent 
retail outlets. No responsibility can be accepted for any action 
arising from information in this magazine. No part of this 
publication may be reproduced without written permission. 
We regret that we may be unable to reply personally to all 
correspondence received. Anglo American Media Ltd© 2015. 

Cake Craft & Decoration, ISSN 1473-0383, is published monthly 
(12 times a year) 
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FOR ALL rOOR 
ART < CRAFT 
MATERIALS 



1 Stanhope Close, The Grange 
Spennymoor, Co. Durham, DL16 6LZ 
Tel: 01388 816309 



www.edableartworldofcolour.co.uk 




UNIVERSITY OF 

WEST LONDON 

The Career University 



_ r xXX, 

Ofsted 

Outstanding 

T lIIMIILJ piLli,' del 



Change your career 
and define your future 

Study now for a nationally recognised qualification in 
Cake Decoration (Levels 1 and 2) 

General patisserie and confectionery (Level 2) 
at the Professional Skills Academy (in association 
with the London College of Hospitality and Tourism) 

It’s not too late to enrol now for September 2015 

All classes are taught by award winning cake 
decorators and professional patisserie chefs in our 
state-of-the-art facilities in West London 




Apply now 

uwl.ac.uk/LSHT 






It’s not too late 
to enrol for 2015 
contact us now 







SURBITON 

SUGARCRAFT 



Cake 

International 



See you at the NEC Birmingham 



Stand J33-35 




on our online store 



including on already discounted items 

fur full details please visit out online store AppJiCT 



surbitonart.co.uk 



140 Hook Road, Surbiton, London, KT6 5BZ 
sales@surbitonart.co.uk Tel 020 8391 4664 









Take at look at our brand new website 

www.windsorcakecraft.co.uk 




ARCkl Telephone Orders 
Vr bll Welcome Mon - Fri 

7DAYS 01925 < 1*14590 

Free postage for orders over £60 



Windsor Cake Craft 

The Largest Cake Decorating Store In Europe 




A wide range of different classes to suit all skill levels 
Fully equipped state of the art classroom 
Day, night and weekend classes available! 

Learn only the best skills from our academy and guest tutors. 



www.windsorcakecraft.co.uk 




www.windsorcakecraft.co.uk 

21 1 Europa Boulevard, Gemini Business Park, Warrington. WA5 7TN m mm 

Tel : 01925 444590 ^ IS 








mi ,* lpfcabet 
Kt*Sfeei. Moulds 



Rapid Dispatch 

Free delivery on orders over £59* 






15 % 

Off Everything 

using code 
CDSPECTRAL 

valid until 72 December 2075 



Secret Agent Silhou* 
AM 0-0181 










